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WILD CHERRY! 


captured... but not domesticated.. 


for a superb flavor treat/ C 
The rare, tangy-tart flavor of true wild cherry, growing free on a sunny slope, has been 
firmly captured by the D&O flavor chemists. Captured . . . but not domesticated . . . for WILD 
CHERRY #10531 is not a tamed-down approximation of its vagabond cousin, but a real, 
forest-fresh version of this famous taste delight. WILD CHERRY FLAVOR #10531 is non 
alcoholic, and ideally suited for manufacturing processes involving high temperatures. Priced 

at $16.00 per galion, proportions for initial evaluation are recommended at 1% ounces to 

100 pounds of hard candy. Write for a trial one pound order today . . . give your candy the 
inimitablettaste of true wild cherry. 
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| D.O| DODGE & OLCOTT, INC. 






180 Varick Street, New York 14, N.Y. 
@ Sales Offices in Principal Cities 
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Crown Your Candies 
with the Best Confectioners Coating 


made with BEST FOODS’ S-70-XX 
(The scientific hard butter) 
















Why not the best— Best Foods’ 
exclusive Hard Butter S-70-XX— 
or your confectioner's coatings? 


Your customers will taste 








the delicious difference. 
"oe 
§-70-XX Hard Butter is exclusive, 
patented, and uniform in quality 
oa with controlled low-melt 
fractions. Available in desired 
cates melting points. 
but a real, 
531 is n 





Ask your supplier for S-70-XX 





ures. Pri : ‘ “ : ae 
coatings. He can give you i | OZ 

oo immediate delivery. o 
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YOU DO BETTER 
WITH BEST FOODS 
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We guarantee uncon- 
ditionally automatic 
feed, not only on our 
Forming Machines: 
HANSELLA 
Super-Rostoplast 
HANSELLA Super-Robust 
HANSELLA Uniplast 


but also on: 


Brach Continuous Cutter 
Forgrove Cut and Wrap 
Hohberger Cutter 
Hohberger Ball Machine 
Ideal Caramel Wrapper 
Latini Lollipop Machine 
MFB Stick Machine 
Racine Sucker Machine 
Racine Continuous Cutter 
Racine Stick Machine 
Rose Cut & Wrap 
and other Forming 
Machines 


We'd like to help you: Our ex- 
perience in thousands of candy 
plants throughout the world is 
always at your service. So, 
won’t you bring your candy 
problems to us? No obligation, 
of course. Always remember: 
Hansella makes your job easier 
and your candy better. 












MODERNIZE YOUR PLANT WITH... #aacella 











AUTOMATIC FEEDING COMBINATION 


REDUCES your PRODUCTION COSTS 
INCREASES your PRODUCTION 


hansen 


At on 
BATCH FORMER 


Model 19H 





ROPE SIZER 





—> 
Model 65D 


That is exactly what the HANSELLA Feeding Combina- 
tion will do for you. It provides fully automatic and con- 
tinuous feeding of all types of candy batches — either 
low or high cooked, filled or unfilled, single color or 
striped — with a speed of up to 265 feet of rope per 
minute. 





MAC THame rm Y CORPORATION 
















































4—The Manufacturing Confectioner 





STS 
ON 














candy business 





SWCA Changes Name 


The 35th annual convention of the Southern 
Wholesale Confectioners Association proved to be 
a milestone in the history of that organization. 
Their Board decided to change the name of the 
association to the Southern Wholesale Confectioners 
& Tobacco Association in order that the interests 


‘of their jobber members, the majority of whom 


handle tobacco as well as candy, might better be 
served. “Southern Candy & Tobacco Jobber” is the 
new name of the association magazine. 

New officers were elected at the convention as 
follows: President, P. L. Langlois, Langlois Candy 
Co., New Orleans, La.; Board Chairman, J. W. 
McCraney, McCraney Tobacco and Confectionery 
Co., Leeds, Ala.; first vice president, Roy Nokleby, 
Merchants Candy & Specialty Co., Greenville, S. C.; 
second vice president, E. T. Griswold, Miami To- 
bacco Co., Miami, Fla.; Executive Secretary, 
George R. Pendley. 





Chicago AACT Honors King 


The American Molasses Company will be host 
to the Chicago section of the AACT on September 
16th. There will be tours through the Inland Sugar 
plant from 3 to 5:30 PM and at 6 o'clock Jim 
King will be honored by a cocktail party and dinner 
at the Sheraton Hotel. Mr. King, who is retiring, 
will receive a presentation from the association 
and Mr. R. S. Taussig, executive vice president of 
American Molasses will be present to honor him. 

Two technical talks will be given. “Operation of 
a Liquid Sugar Plant”, by John Schuettinger, vice 
president in charge of engineering, American Mo- 
lasses Company, and “Getting the Most out of 
Liquid Sugar”, by Charles P. Broeg, head of prod- 
uct planning and development, Nulomoline Divi- 
sion, American Molasses Company. 

The AACT has extended an invitation to all who 
are associated with the confectionery industry to 
attend and to join with the association in honoring 
Jim King. 





Clark Names New Midwest Mgr. 


Harry L. Braun has been named midwest divi- 
sion manager of the D. L. Clark Co., division of 
the Beatrice Foods Company. 


Huston Peanut Receives 
AIM Award 


Tom Huston Peanut Company of Columbus, 
Georgia, has received an award for management 
excellence from the American Institute of Man- 
agement. This is the first firm in this industry to 
be so recognized, and it is particularly noted be- 
cause it has doubled its volume and profit during 
a period of essential industry stagnation. 

The AIM has released an extensive six page 
analysis of the firm’s structure and operations, de- 
scribing its organization and history. 





Barricini Tries New England 


New England's newest and largest shopping cen- 
ter, Northshore, in Peabody, Massachusetts, has 
attracted three candy shops. Barricini opened its 
first store in New England here. The other two 
are Fanny Farmer and Brigham’s-Dorothy Muriel. 
The center also has two department stores which 
have good-sized candy departments. Russell Stover 
& Barton's are featured in Filene’s department store 
and Jordan Marsh carries a large Candy Cupboard 
display. 





Dr. Aylward Receives Degree 


Dr. Francis Aylward, head of the Department 
of Chemistry and Food Technology at the Borough 
Polytechnic, London, has been awarded the De- 
gree of Doctor of Science by the University of 
Liverpool. The Borough Polytechnic probably gives 
the most complete academic course in candy and 
chocolate manufacturing of any school in the 
world. It offers a full time two year course, in- 
cluding the necessary technical subjects to under- 
stand the basis of candymaking, and a full prac- 
tical schedule on the school’s complete complement 
of equipment for chocolate manufacturing and 
candymaking. 





Color Ad Campaign For Whitman’s 


Whitman’s is planning an advertising campaign 
to run from September through February in The 
Saturday Evening Post, Life, Time, This Week and 
Reader’s Digest. A full page, four color ad will be 
scheduled each week in one of these publications. 


- 
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How to 


bark up 


he 


the right tree... 














Why get tangled up in knotty chocolate problems? We’ve had our 
roots planted deep in the industry for generations and whether 
your chocolate needs are stock items or custom mixtures, you can 
rely on quality, uniformity of flavor and service... when you 


see your man from... 
BLUMENTHAL BROS. CHOCOLATE CO. 


MARGARET AND JAMES STS., PHILADELPHIA 37, PA. 
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Candy S:les Continue Climb 


June sales of all confectionery products were up 
11‘« over last June and 5% for six months continu- 
ing the almost steady increase so far this year. 

The west north central states (Minnesota, Kan- 

South Dakota and Nebraska) showed a re- 
sounding increase of almost a third over last June 
and have the largest increase for the year. Western 
States are still behind for the year. 

Chocolate manufacturers continue to gain over 
last year. 





Estimated sales 
of current month 
and comparison John Gallagher, new president of NCSA congratulates Lou Spector 
1988 on his election to Vice President of the association. 
ions 
from 


(91,000) 198% NCSA Elects Spector and Hears Stassen 





Confectionery and competitive choco- 
late products, estimated total ... 69,647 +11 


BY KIND OF BUSINESS 

Manufacturer-wholesalers +9 

Manufacturer-retailers? 

Chocolate manufacturers 

TOTAL ESTIMATED SALES OF 

MANUFACTURER-WHOL ESAT ERS 

BY DIVISION AND STATES 

New England 46,910 

Middle Atlantic 125,413 
73,870 
51,543 
153,704 

Th. 135,267 

Ohio and Ind. 12,276 

Mich. & Wis. 6,161 

West North Central 11,103 

Minn., Kans., S. Dak., and Nebr. 1,054 7,293 

Iowa and Mo. 3,810 

South Atlantic 17,944 


Md.. D. of C.. Va., ms 
N. C., and S. C. 7,764 


Ga. and Fla. J 10,180 


East South Central: 
Ky., Tenn., Ala., and Miss. d 8,207 


West South Central: 
Ark., La., Okla., and Tex. 12,199 


Mountain: 
Ariz., Colo., Idaho, N. Mex., New officers Henry Goldenberg, Secretary-Treasurer; Lou Spector, 
2,500 Vice President; John Gallagher, President and Arthur Raphael, As- 


20,502 . 
16.433 sistant Secretary-Treasurer. 


4,069 








First 6 months 
June 1958 Pounds (1,000) Value ($1,000) 
Percent Percent 
change change 
Pounds from 


Val from 
Type of product?! (1,000) ($1,000) 1958 1957 1958 1957 





TOTAL SALES OF 

SELECTED 

ESTABLISHMENTS 90,009 33,698 616,085 +1 242,753 +4 
Package goods 

made to retail: 

$1.00 or more perlb. 1,389 1,348 19,546 +10 22,030 +49 
$.50 to $.99 per lb.. 7,607 4,136 52,490 —10 27,793 —6 
Less than $.50 per Ib. 16,311 4,088 95,865 +7 24,435 +5 
Bar goods 42,572 16,755 301,820 +1 121,562 +5 
Bulk goods? 12,131 3,210 89,810 -—2 23,361 +1 
5¢ and 10¢ specialties 9,999 4,161 56,554 +48 23,572 +10 








Soe oak AF yg huct. ct Companies report reporting 
manufacturers sales 4 a Z 
such detail account for AM WF w total dollar sales 
of manufacturers 
2Include penny aaa 
*Revised. 


Data from monthly “Facts for Industry” of the U.S, Depart- Former Governor Harold Stassen after addressing the NCSA mem- 
ment of Commerce. bers and guests. 
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Pecans accent the full, rich taste of 
your candy products. But you need pe- 
cans that stay fresh longer to give your 
candies longer shelf-life . . . assure taste 
satisfaction whenever they are pur- 
chased. And when it comes to fine, 
fresh pecans... 

Here’s why more and more manufac- 
turing confectioners are choosing 
Fleischmann’s Fancy Pecans: 


Hleischmanns 


STANDARD BRANDS 


Your candy has better appearance... 
faster sales with the finest pecans... 


.. _Lieischmanns Fanty Pecans 


Fleischmann’s Fancy Pecans are bright- 
colored, full-meated, and firm. You can 
be sure they will be uniform in size, 
whichever grade you select. Our expert 
buyers choose only the “pick” of the 
pecan crop. These “seedling” pecans 
have a higher oil content for long- 
lasting flavor. And they stay fresh 
longer, because they're fresher when 
you get them. 


ancy Pecans 


INCORPORAT €G 
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Remember! Your candies will taste 
even better . . . and sell faster . . . when 
you use the finest pecans — Fleisch 
mann’s Fancy Pecans. Call yout 
Fleischmann man today. He'll help you 
select the grades you need. 
Ask your Fieischmann man about: 
Frozen Egg Whites, Coffee for 
Flavoring, and other products. 
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East meets West in East 





WCSA breakfast at NCWA hosted NCSA officers. Shown are Rufus 
Gillette, John Griffiths, John Morrow, Lou Spector, and Al Fowler. 





Additional QM awards 
for fall delivery 


These contract awards from the Quartermaster 
Corp were made on the basis of specifications in 
competitive bidding, and include delivery to con- 
tract packagers. 


George Ziegler Company — $35,995.22 

Coated fudge bar, 1-3/4 oz., 5 bar units: 25,160 
units @ $.18046; 83,280 units @ $.17036; 25,160 
units @ $.16699; 83,280 units @ $.15689. 


Community Industries Association — $18,558.85 
Starch jelly bar, assorted flavors without fruit, 2 
oz., 5 bar units: 25,130 units @ $.1875; 83,265 @ 
$.1663. 


Paul F. Beich Company — $21,771.04 
Carmel, nougat coated bar, 1-1/2 oz., 5 bar units: 
25,153 units @ $.2115; 83,295 @ $.1975. 


Topps Chewing Gum, Inc. — $12,925.00 

Chewing gum tablets, candy coated peppermint & 
spearmint, 2 tablets to unit: 250,000 units @ 
$.02585 (peppermint); 250,000 units @ $.02585 
(spearmint). 


Wilbur-Suchard Chocolate Company — $57,301.05 
Sweet milk chocolate disk, 1 oz., 10 disks to unit 
(i.e. one can): 40,224 units @ $.338; 133,248 units 
@ $.328. 


Leaf Brands, Inc. — $39,721.23 
Sugar panned chocolates, 9-1/2 oz. to unit (i.e. one 
can), 410-580 count to Ib: 133,248 units @ $.2981. 
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New VPs at Curtiss 


Curtiss Candy Company has appointed three 
new vice presidents and has created a new com- 
pany division. Les Kellough, general sales man- 
ager, William E. Hunter, purchasing director and 
William D. McFarland, secretary were made vice 
presidents and the purchasing department was des- 
ignated a division of the company. 


Mars Sets Ad Schedule 


Mars, Inc. will add two more childrens’ shows 
to their network television schedule for the 1959 
fiscal year and wiil promote Marsettes through a 
heavy magazine schedule including eight four-col- 
or pages in Life, three in Reader's Digest and 
three in Look. Their TV time will be almost twice 
as much as they used last year and will include 
sponsorship of “Circus Boy”, “The Mickey Mouse 
Club”, “Ruff and Reddy” and Walt Disney Pre- 


sents Adventure Time.” 








Fox-Cross Moves 


Fox-Cross Candy Company makers of ‘Charles- 
ton Chew” moved to larger quarters on July first. 
They are now located at 8 Charlton Street in Ev- 
erett, Massachusetts. 





Personnel Changes at ABC 


Benjamin Smerling is the new executive vice 
president of ABC Vending Corporation. Louis H. 
Klebenov, former VP and general manager of the 
New England Division, succeeds Mr. Smerling as 
first vice-president. 





Cook Creates New Position 


Edward J. Flynn was elected to the new position 
of Executive Vice President of Cook Chocolate 
Company and was made a Director of the com- 
pany at the annual Directors’ Meeting. Mr. Flynn 
has been with Cook Chocolate since 1935. 





New Sales Mgr. at Hagley 


Dolph Stankus has been named sales manager 
by the Hagley Candy Company, Chicago. Stankus 
was a partner and salesmanager at Mrs. Sittlers 
Candies of Cicero, Illinois. 





News from Nestle 


Nestle Company has announced that W. J. Boone, 
Manager of their Freehold, New Jersey plant will 
be transferred to the Fulton, New York plant. He 
will assist J. H. Gillis, Fulton Manager. 

Thomas H. Wyman, who joined Nestle Company 
in 1955, has been made manager of the new prod- 
ucts department of the company. This department 
covers the development of additional items for the 
Nestle line. 








































What Candy Makers Should Know About The Tropics 


(or any other hot, damp climate where their candy is sold) 


How the unique Al/-Weather humectant properties of Sweetose Syrup extend shelf life, keep candies 


Always Fresh...Never Too Moist 


NO MATTER WHAT THE HUMIDITY—whether hot, damp, dry Discover how you too can cash in on improved quality, lon 


or cold—the narrow humectant range of Sweetose Syrup helps 
assure controlled moisture balance of your caramels, fudges, 
creams, gums or jellies under all climatic conditions. 

Yes, candies made with Sweetose are less likely to sweat in 
damp weather. Yet Sweetose, because of its narrow humectant 
range, will still hold a just-right moisture level when the hu- 
midity drops. a) 

And Sweetose has superior working qualities as well. For 
Sweetose is easier-to-handle, cooks quickly, whips faster, deposits 
with less stringiness . . . improves taste, texture and tendérness. 
What’s more, Sweetose can save you money by lowering your 
actual sweetening costs. 


shelf life with bigger profits, expanded distribution . . . and 
costs besides. For complete information, call your Staley Rep 
resentative at the branch office nearest you, or write today to. . 


A. E. Staley Mfg. Co., Decatur, Illinoi 
Branch Offices: Atlanta - Boston - Chicago - Cleveland - Kansas City 
@ New York Philadelphia San Francisco + St Le 


$eweetose 


THE ORIGINAL ENZYME-CONVERTED CORN SYRUP 
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For your fine candies 


°°" asa Coating 


To complement your fine candies — 
Ambrosia FOOD OF THE GODS quality Chocolate Coatings — 
Milks, Vanillas, Bitter Sweets, and Fondant types. 


For samples and more information write to 


AMBROSIA CHOCOLATE COMPANY 


Milwaukee 3, Wisconsin 


Manufacturers of fine chocolate and cocoa since 1894 





At Peter Paul, packaging is a team decision 


Packaging plays an increasingly important role in the confectionery industry. At 
Peter Paul, for example, almost every major department is represented on the 


= \ packaging team. And, with folding boxes continuing to be one of its most 
~D> i successful types of packages, Peter Paul also calls on the skill, experience 
and facilities of its largest suppliers, among them Federal Paper Board. 


Federal produces winning packaging for famous companies in many industries. 
Is your Packaging Committee familiar with the ways in which we can be of service to you? 


FEDERAL PAPER BOARD COMPANY, INC. 


SEVENTEEN BOARD MILLS AND CARTON PLANTS FROM THE ATLANTIC SEABOARD TO THE MISSISSIPPI RIVER 
EXECUTIVE OFFICES: BOGOTA, NEW JERSEY 
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Stange Can Produce It / 


Color is the first overture your product 
makes to a prospect. Is that color as 
inviting as it could be? Does your color 
help make as many sales as it should? 
Stange color technicians can create the 
color you desire . . . and produce it with 


scientific precision each time you reorder. 
The Wm. J. Stange Co. Laboratories and 
Technical Staff will gladly assist you in 
capitalizing on all the stimulation that 
color can bring to your products. Consult 
your Stange representative or write: 


PEACOCK BRAND CERTIFIED FOOD COLOR 


WM. J. STANGE CO., Chicago 12, Illinois «+ 


Paterson 4, New Jersey + Oakland 21, California 
Canada: Stange-Pemberton, Ltd. Toronto, Ontario 


. Mexico: Stange-Pesa, S. A. Mexico City 





NOTHING SELLS LIKE 


FLA VOR: 


There’s no secret as to what makes confections, soft drinks, instant desserts and other 
prepared food products sell and sell and sell. Our caption tells the story: NOTHING 
SELLS LIKE FLAVOR! The most successful brand named products are those whose labels 
identify them instantly as items of top quality and superior flavor. This is a point 
for manufacturers to remember when working out their new-product formulations: 
if flavors or flavoring additives are needed—choose only those known reliably to be 
the best. You can always be certain of flavor quality, uniformity and dependability 
by using FRITZSCHE’S...A FIRST NAME IN FLAVORS SINCE 1871. 


_ 


FRITZSCHE srotners. inc. 76 NINTH AVENUE, NEW YORK 11, N.Y. 


& FRET MAME Hi FLAVORS SHICE 1679 
Branch Offices and *Stocks: Atlanta, Ga, Boston, Mass., *Chicago, til., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa, San Francisco, Cal, St. Louis, Mo.. Montreal and ‘Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J.. and Buenos Aires, Argentina. 
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Due to over-runs, extra stock, and 
need for more space, a number of 
reprints from The MANUFAC- 
TURING CONFECTIONER are 
available to subscribers at no 
charge. Merely list the titles you 
wish on your letter head and send 
to us. 


The Mechanics of Radiant Heat 
Transfer C. A. Mills — 1958 


Low Temperature Storage of 
Candies Dr. Woodruff — 1957 


Why They Buy Candy — And 
Why They Don’t 
Stuart Siebert — 1955 


What Is The Potential Market 
For Candy? 
Stanley Allured — 1955 


Cransweets — A New Ingredient 
For Candy 
Stanley Allured — 1955 


Moisture Determination at 
Curtiss Staff — 1955 


How Curtiss Makes Compound 
Coatings 
Stanley Allured — 1955 


The Function of Carbohydrates 
in Confections 
Justin Alikonas — 1954 


Packaging Chocolates at John- 
ston Stanley Allured — 1954 


How Do You Judge A Whipping 
Agent? Henika, Reger & 
Tengquist — 1954 


Stability of Confections in 
Military Rations 
Cosler & Woodruff — 1953 


Organoleptic Panels — Purposes, 
Objectives & Procedures 
George Gelman — 1952 


Chocolate Viscosity Standard- 
ization Norman Kempf — 1949 


Some reprints in limited supply. 
Send titles on your letterhead to: 


THE MANUFACTURING CON- 
FECTIONER, 418 N. Austin Blvd., 
Oak Park, IIl. 














flavors (1500 Line): Raspberry, Grape, 
Banaja, Apple, Pear, Lemon, Lime, Peac 
wire @r phone a trial order today... 





ESTABLISHED 1851 





Put this LEADER among flavors to work selling your line. 


Tangy and refreshing . . . 1535 Wild Cherry never fails to win instant and 
lasting friends the first time tasted . . . almost belies the word imitation. 


H. Kohnstamm’s famous flavor chemists have given to 1535 Wild Cherry not 
only a truly distinctive delightful taste but also real heat resistance to hold 
that flavor under high cooking temperatures. 


Get acquainted with 1535 Wild Cherry or other Atlas heat-resistant imitation 


FIRST PRODUCERS OF CERTIFIED COLORS 


BE. ECORRISGTARR t¢ COMPANY Enc. 


89 PARK PLACE. NEW YORK 7: 11-13 E. ILLINOIS ST.. CHICAGO 11 - 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 
BRANCHES IN OTHE® PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 















Pineapple, Strawberry, Orange, 
h, Rum, Rum and Butter. Write, 


in ti» ete «6 0OU oe eee Ol 


16 — The Manufacturing Confectioner 








ot 


ld 


yn 
e€, 
e, 


-ALIF. 





The evolution of 


Montelimar Nougat 


The name “Montelimar Nougat” is known all 
over the world; it indicates one of the favourite 
products of the French confectionery industry. It 
must not be confused with the German “nougat”, 
however, which is essentially a compound of hazel- 
nuts and sugar containing a very much higher 
proportion of fatty matter. In the German speak- 
ing countries, nougats of the French type are more 
often known under names such as “Turkish honey” 
or “White nougat”. 

The genuine and original “Montelimar Nougat” 
is made in the small town of Montelimar, located 
in Southern France about 80 miles inland from 
the Mediterranean coast. Here there are quite a 
number of factories, some of them very small, 
which specialize in manufacture of this product and 
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BY J. W. MANSVELT 
Chief Chemist 
Lenderink & Co. 


its variations. The Italian “Torrone” and the Spanish 
“Turrone” nougats are essentially very similar to 
the Montelimar nougat, however. 

The original “Nougat de Montelimar” was made 
from Honey, White of egg and Almonds, the mix- 
ture being processed in a rather unusual fashion. 
The basic recipe and the style of manufacture 
was as follows: 


Honey 10 Ibs. 
Water (containing flowers } Lb 
of orange ) ; 
Almonds 40 Ibs. 
White of egg 1 Ib. 


The honey was first stirred and heated in a 
special bowl known as a “Poelon”; in the course 
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Why CLARK containers appeal 


to discriminating candy buyers 


Hostesses are inspired to serve fine candy directly 
from Clark containers. Featuring exceptional 
lithography, J. L. Clark candy containers are 
designed to be fashionable in the most sophis- 
ticated surroundings. 

Discriminating buyers know instinctively that 
candy freshness is best preserved by these tightly- 
seamed metal containers with snug-fitting covers. 

J. L. Clark containers are planned by specialists 
to protect the product and be convenient to use— 
are designed by men who know the packaging 
appeals of particular markets. Your established 
design can be faithfully reproduced or we will 
create a new one for you. As a result of this 


lithographed metal containers 





completely integrated service, Clark containers 
are helping build some impressive sales records— 
they can do the same for you! Get in touch with 
J. L. Clark today and ask to see a sample candy 
container. 

Write for your free copy of “A Businessman’s 
Guide to Container Design.’ Here’s informative, 
basic thinking on packaging that can help put 
your confection in the finest family circles. J. L. 
Clark Manufacturing Co., Rockford, Iil.; i 
Division Plant and Sales, 
Lancaster, Pa.; New York 
Sales Office, Chrysler Bldg., 
New York 17. 








SL. CLARK 
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of this heating, the honey was dried until it 
showed a fracture on cooling, but it was never heat- 
ed to boiling point, as this was said to destroy the 
essential flavour of the honey. Moreover, it was 
only to be stirred with a wooden spatula. Mean- 
while, the white of egg was whipped to the con- 
sistency of a stiff snow; when ready, the “snow” 
was mixed into the dried honey, together with 
the orange flavoured water, and the whole mix- 
ture was again stirred and heated until it showed 
the right fracture on cooling. Meanwhile, the al- 
monds had been separately pre-heated and they 
were now folded into the masse, which was finally 
poured into wooden boxes lined with an edible 
paper and allowed to cool off under pressure ap- 
plied from above. 

This whole process is somewhat lengthy and 
uneconomic by modern standards; moreover, the 
product is exceptionally hygroscopic due to its 
high content of honey (and therefore of invert 
sugar) and has a very limited shelf life under any 
ordinary conditions of storage. The result has been 
a steady introduction of new styles of formulation, 
tending all the time to substitute more and more 
of the honey by sugar and corn syrup. According 
to “Codetalloz” (the recognized book of reference 
on French confectionery making), the description 
“Montelimar Nougat” is nowadays justifiably used 
to describe a certain type of Nougat, irrespective 
of whether it is actually made at Montelimar or 
not. The definition given is a “fine” (high quality) 
nougat, containing only Sugar, Corn syrup, Honey, 
White of egg (hen’s egg) and not less than 15 
to 20% of fine quality almonds or other nuts of 
recognized high value. The consistency is de- 
scribed as hard, easily broken between the teeth, 
and light (specific gravity less than 0.99). 

Manufacture of these nougats in France is now 
considerably more mechanized than it used to be, 
though it would be correct to say that a lot more 
development work will be required before any- 
thing approaching automation is in sight. The mod- 
ern French drying pans are mostly steam heated 
pans of shallow cross section, holding a batch 
of about 220 Ibs. and known as “Poelons 4 Nougat”. 
A vertical shaft stirrer with horizontal cross arms 
is used, the ends of the arms carrying shaped 
stirrer blades. These pans are provided with a 
variable speed stirrer drive. 

The following typical formula for modern “Nou- 
gat de Montelimar” is taken from “Codetalloz”: 


Sugar 37 Ibs. 
Corn syrup 37 Ibs. 
Honey 5 Ibs. 
Almonds 20 Ibs. 
White of hen’s egg 1 Ib. 


The processing is as follows: The corn syrup 
and the honey are placed in the “Poelon” and 
dried out at high stirrer speed, until the cooled 
masse shows the desired fracture. The stirrer 
speed is now reduced and the separately whipped 
white of egg is added in, the temperature of the 
masse in the Poelon then being about 65° C 
(150° F). The sugar is meanwhile boiled with 
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Cutting nougat with circular saw. 


about 10% of corn syrup to a suitable “break” 
and is added to the masse in the Poelon slowly, 
in the form of a thin stream. To avoid having to 
hold boiled syrup for any length of time, it is 
usual to split the sugar up into three small batches, 
each of them boiled separately and each timed 
so as to be ready at the correct moment. Finally, 
the pre-heated almonds are added and the whole 
is poured on to cooling tables; the final cutting 
into bars is made with a rotary (circular saw) 
nougat cutter when the masse has cooled to 40- 
45° C (104-113° F). 

Genuine “Nougat de Montelimar”, made as de- 
scribed above, is not produced in any great quan- 
tity in France at the present time, due mainly to 
the high price of ingredients such as almonds and 
honey, also to the rather uneconomic labour cost 
of the traditional style of processing. It is also 
a fact that the harder types of nougat are no 
longer as fashionable as they were, so that still 
more variations are being introduced. The so- 
called “Nougat tendre”, a softer product altogether, 
is gaining in popularity and is even made quite 
freely in Montelimar, for all that it is no longer 
“Nougat de Montelimar” as originally conceived. 
This soft nougat is often still made with the tradi- 
tional “Poelons” but the style of processing has 
generally been considerably simplified and mech- 
anized. 

The newer methods for the most part abandon 
entirely the original preliminary drying of the 
honey, always a very slow process because of the 
loss of flavour associated with any overheating of 
the honey. Modern practice has essentially reduced 
the whole processing to three stages: 

1). Production of a whip or frappe, 

2). Production of a boiled batch consisting of sugar 
and corn syrup, 

3). Mixing of the two batches. 

This basic scheme of processing is equally applic- 
able to every type of nougat, whether hard or 
soft, chewy or short. Honey can also be incorpo- 
rated in proportions up to about 15% of the whole 
without causing any very appreciable difficulties. 

The following is a typical formula used for the 











Batch After Batch... 


Candy as you want it... 








with Clinton Products 








Looking for certain eating qualities in your 
candy . . . batch after batch? Whatever your 
products, from gumdrops to chocolate creams, 
you can depend on ingredients from Clinton— 
corn syrup (dry or liquid), Clintose® dextrose 
and starches—to produce the same results 
every time, because: 





CONSISTENT FORMULATION MAKES 
CLINTON PRODUCTS RELIABLE 











Three analytical control laboratories and several 
single-purpose testing stations are located at 









strategic points in our plant. They check every 
stage in the processing of all products . . . they 
check all finished products to be sure specifica- 
tions are met exactly. That’s why you can de- 
pend on Clinton products to do the job for 
which they are needed. 


Your Clinton salesman can help you select 
the right products to produce the candy you 
want. And, should you need special production 
advice, prompt technical service is available 
when you need it. Call your Clinton salesman 
today, or write: 


CLINTON CORN PROCESSING COMPANY 
CLINTON, IOWA 


... Where research today 


improves tomorrow’s product 
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production of a hard and chewy nougat and it 
will serve here as a good example of an actual 
schedule of processing: 


Whip: Hyfoama D.S.° _50 grs. (2 ozs) 
Water 800 grs. (2 Ibs) 
Icing Sugar 1000 grs. (2 lbs. 8 ozs) 


Tht ingredients are placed in a beater (this 
recipe is suitable for a 50 quart machine) and are 
beaten up at the highest speed of the machine. 


Boiled batch: Sugar 7500 grs. (18 Ibs. 12 ozs) 
Water 2500 grs.( 6 lbs. 4 ozs) 
Corn syrup 8800 grs. (22 lbs.). 


The sugar is dissolved in the water in a boiling 
pan, then the corn syrup is added and the whole 
is cooked to 130° C, or 266° F. 

The wire whisk is taken off the beating ma- 
ch’ne and replaced by a mixing arm, the ma- 
chine is set at low speed, and the boiled syrup 
is then slowly and carefully poured into the whip 
already in the machine. Finally, 4000 grs. (10 Ibs.) 
of freshly roasted almonds are mixed in, before 
they have cooled off. 

To make a softer nougat, the only thing that 
need be changed is the temperature to which the 
sugar batch is boiled, 126° C, or 258° F being 
an alternative temperature which is very common- 
lv used when a softer nougat is required. It is 
also usual to boil the batch to rather higher tem- 
peratures in summer than in winter. 

The above formula produces a chewy texture 
which is particularly appreciated in France; the 
buying public in many other countries evidently 
prefers a shorter product, however, one which 
breaks up in the mouth more easily. This is 
achieved by introducing some sugar grain into the 
masse in the final stages of manufacture, usually 
in the form of a final addition of icing sugar, 
made immediately before the addition of almonds 
(or other nuts). The typical icing sugar addition, 
for a batch as above, would be about 1000 grs. 
(2 lbs. 8 ozs) but in this case the amount of 
sugar in the boiled batch is reduced by an equiva- 
lent amount (it is actually usual to make slight 
variations in the total sugar and corn syrup con- 
tents, according to the particular circumstances— 
the quality of the local water, the precise grade 
of corn syrup used and so on all have a slight 
affect on the end result ). 

If honey is to be incorporated into the formula, 
the usual practice is to add it into the whip; a 
typical formula in actual use is as follows: 


Whip: Hyfoama D.S.° 50 grs. (2 ozs) 
Water 500 grs. (1 Ib. 4 ozs) 
Honey 1300 grs. (3 Ibs. 4 ozs). 


In this case, the honey is slightly warmed and 
thinned with the water, before the Hyfoama is 
added; the whole is then beaten to a stiff snow 
consistency. The remaining processes of sugar boil- 
ing, addition of nuts etc. are carried out just as 
before. 

It is generally agreed that only almonds or hazel- 
nuts are acceptable as the filling in a high qual- 
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Your future 
factory 


sy V. P. Vicror, M.E., P.E. 
Consulting Engineer, New York City 


This twenty page booklet is a reprint of the five 
part article that appeared in The Manufacturing Con- 
fectioner earlier this year. Mr. Victor has had con- 
siderable experience in candy machinery design, 
process development and factory layout. Chapters in 
this book include .. . 


Financial Planning 
Plant Essentials 
Preliminary Plant Layout 
Project Organization 
Process Design 
Production Line 
Materials Handling 
Building and Structure 
Mechanical Work 
Electrical Work 
Contracting 
Erection 





BOOK ORDER 


USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. Co. 
418 N. Austin Blvd. 
Oak Park, Illinois 


Please send me Your Future Factory by Victor P. 
Victor. I am enclosing $2.00. 





SS 


ALMOND 
ROLLS 


... use them 
to win new customers 


Wrap them in gold foil, imprint a clever name, 
and you have a potential “hit candy.” Include 
them with box candies, or wrap in plain foil for 
bulk sales. Any way you sell them, you'll find 
folks like these Almond Caramel Rolls. Only be 
sure the almonds are California’s finest Blue 
Diamonds. They are accurately size-graded . 
double-sorted, by hand and photo-electric “eye” 
. . with controlled minimum moisture content. 
More good almonds for your money. Write for 
samples and prices. On your letterhead, please. 


Blue 
Diamond 


ea ALMOND 
GROWERS EXCHANGE 


Sacramento, Calif. 


Sale Offices at 100 Hudson St., New York 13 


((MONDS 





ity nougat, though an exception is sometimes madg 
in favour of crystallized fruits or preserved chem 


ries. For cheaper nougats, however, cheaper type 
of nuts (especially peanuts) are often used. Fg 
the cheapest types of all, puffed rice is quite 
popular substitute for nuts of any kind. 

The cutting of a nougat can be a little diffi 
and the presence of some oil is essential for smoot 


working. In the case of nut filled nougats, suff 


cient oil is exuded by the nuts themselves. 
there are no nuts in the formula, however, a sma 


addition—1 to 2 percent—of a confectioner’s vege 
table hard butter is commonly made towards the 


finish of the batch. As a general rule, the mixe 


ROD IF IIE Ts CIE Is ie Se 


masse is poured and rolled into a sheet from 1 t# 


5 cms. thick (ie. up to 2 inches thick) on 
cooling table which has previously been well oile 


and dusted. The masse must have the right con { 


sistency at the time when it is to be cut on 


circular saw type of cutter and the usual practieg 


is to transfer a hard nougat to the cutter whe 
it is at about 105° F but to leave a soft nougaf 
until it is completely cooled off. 


Typical block of hard nougat. 


Hard nougats are sometimes also delivered 
shops in the form of large blocks, which are bre 
ken up by the shopkeeper in the presence of th 


customer. Such slabs are poured directly into edi 


a | 


ble paper lined wooden boxes which are topped 


with a close fitting wooden “plunger” on to whid 
is loaded heavy weights (often bricks, stones ete. 
The purpose of the cooling off under pressure 


H 


to prevent any shrinking-in of the faces of t 


slab during cooling. 


It may be observed that although the more mods 
ern types of formula based on sugar and corm 
syrup are nothing like so hygroscopic as the origialy| 
nal honey based nougats, no nougat can be leff 
unprotected from the atmosphere for very long 


Waxed paper is a usual and a thoroughly sati 
factory covering; the more fancy film wraps a 
usually reserved for the shorter and softer types 
*Hyfoma D.S. is a well known European whip 
ping agent, based on lactalbumen. The approx 


mate equivalent of 100 g. of Hyfoma DS. is 20 


g. of egg albumen. 
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The Last Word in Candy Coatings 


Presenting Nestlé’s new Icecap candy coating that tastes 

as delicious as it looks, with melt-away luscious flavor that 
complements your cream centers, tart fruits, nut meats, 
jellies and chips. The soft pastel tones give a summery freshness 
to every type of assortment. Nestlé’s Icecap Couvertures 
have smooth texture, long shelf life. 


R’S> RUNKEL'S NEST Les 


THE NESTLE COMPANY, INC. 


WHITE PLAINS, N.Y. 





@Trade Mark Reg 





whatever you’re whipping 


you'll be sure of more uniform quality 
with G.P.I. G-400 WHIPPING PROTEIN 


Every pound of G.P.I. G-400 Whipping Protein gives the same fine 
results—because every pound is the same in quality, purity, consistency, 
whipping characteristics. That’s the prime reason why the biggest 
plants, as well as many smaller candy makers, have established G.P.I. 
G-400 as their regular standard whipping agent. And the relatively low 
cost of G.P.I. G-400—substantially less than that of egg albumen—is 
an important extra benefit. 

You can have this same assurance of maximum product uniformity 





















at minimum cost without processing complications of any kind. Why 
be satisfied with less desirable methods when G.P.1. G-400 offers you 
so many benefits? 





1. Lower cost — much less than 4. Whips faster — retains choco- 

egg albumen late and cocoa color in fudge 
and chocolate centers — high 
amino acid content 


5. 2 specialized types: G-400H 
3. Greatly improved “stand-up ”’ for Horizontal Beaters — 
characteristics G-400V for Vertical Beaters 


2. Maximum whip volume — in- 
creased stability 











* WRITE TODAY FOR FREE WORKING SAMPLE 
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Color forecasts flavorful pleasure! 


7 
Today color is being used more expertly than ever to 4 4 or J, 
emphasize the goodness of packaged foods. as Vz Sh 4 Cha VA 
As we have been doing for more than a half-century, ct Se Se 
National Aniline helps food processors to increase 
appetite appeals with color. Our basic research works 
untiringly to broaden the spectrum of pure, uniform 
National Food Colors, already the most complete line 
available. And our Technical Service Laboratories 
render practical assistance in application. 


If you need help in reformulating colors for your existing 
lines or are introducing a new product, we will be glad 





to work with you .. . in confidence, of course. 






NATIONAL ANILINE DIVISION ALLIED CHEMICAL CORPORATION + 40 RECTOR STREET, NEW YORK 6, H.) 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 





Du Pont cellophane advertising 
helps you sell more candy 










en | 


by pre-selling shoppers 


in The Saturday Evening Post 
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| by pre-selling retailers 
L in Super Market Merchandising 


Du Pont consumer advertising in the POST reminds mil- 
lions of shoppers that candy looks good and tastes even SS 

better in cellophane. And Du Pont cellophane advertising BETTER THINGS FOR BETTER LIVING... THROUGH CHEMISTRY 
helps stimulate retailers to feature cellophane-packaged 

candy ... helps your brand gain greater acceptance. cr 


Full-color reprints of the October 18 POST ad are avail- 
able—imprinted with your selling message—for point-of- U PONT 
sale displays. For the quantity you need, contact your 
Du Pont Representative. E. I. du Pont de Nemours & Co. Cc e | lo p h a n e 
(Inc.), Film Department, Wilmington 98, Delaware. - 
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LATINI DIE POP MACHINE 
WITH WRAPPING ATTACHMENT 


HOHBERGER BALL MACHINE 


Only one operator required to produce up to 1,200 Ibs. per 
hour. 
225 formed and wrapped pops per minute. You can produce. 


Low labor cost operation — one operator does the work of four Balls—clear, pulled or honeycombed filled—9/16" to 1)” 
people. diameter. 


Die pop is free of fins — eliminating scrap. Sunbeam Starlights: stripes brought down to center without 


Weight of pop is adjustable — without change of dies. expensive inlay. 





BERKS HARD CANDY MIXER 


M.F.P. Stick-Master 
patent pending 


N Style—Twister, Cutter & Straight 
Mixes color, flavor and acid in 75 to 125 pound batches at epi pe na —— 


rate of 1000 Ibs./hr., 10% scrap may be included. Saves labor Flexible—satisies all lengths and diameters 
and floor space. Assures uniform mixing and constant rate of Productive—Up to 1500 inches per minute 
production through the day. Sanitary—Stainless steel finish—Candy always in sight 








HEMISTRY 
Representative: 


John Sheff{man, uc. 152 West 42 Street New York 36, N. Y. 


r 
|e 
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bars or bon bons 


HOLLOwWAY’S) 


Milk Duns 
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BURRELL BELTS ARE BEST 





M. J. Holloway & Co. use Burrell Double Texture “Reflecto” 
Cooling Tunnel Belts to convey their Milk Duds & Hi-Noon 










Bar & Caramel Specialties . . . like so many other leading 
Main Office | candy makers M. J. Holloway has found “Reflecto” offers these 
advantages: 


Chicago 
AMbassador 2-8110 | 
e Appearances: Because it’s made by an exclusive BURRELL proc- 

ess, it meets the most exacting sanitary requirements, 100° oil 
Branch Offices : and grease proof. . 
New York Area 
Gilbert 4-7625 © 
e Durability: When the job calls for rough treatment and hard 
wear, you're ahead if you specify “Reflecto”. Users report up to 
three times the length of service of previous belting. 





Economy: Initial and long range costs are decreased because 
“Reflecto” performs better and lasts longer. In plants all over the 
country they are paying for themse'ves again and again with 
greater production, reduced manual labor and increased effi- 
ciency. 


DRake 3-0742 | 
P.O. Box 952 | 
Decatur, Ga. 


Hundreds of today’s best sellers benefit from Burrells com- 
plete line of conveyor belts and specialties for every phase 
of candy production. 


Cleveland Area 
Whitehall 2-0481 
1052 Tioga Trail 
Willoughby, Ohio 


* Feed Belts * Wire Belting * Batch Roller Belts 
* Bottomer Belts * Carmel Cutter Boards 


BURRELL anne 


7501 N. St. Louis Avenue + Skokie, lilinois 
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Belgium Confectioners 


Show Production 


at Brussels Fair 


Consumer interest was aroused by Ooms Guillaume exhibit (above) coating 
sweet biscuits and the Superchocolat Jacquest production line (below) mold- 


ing filled chocolate bars. 
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\X hile the American Exhibition at the fair 


gives hardly a glance at the large candy and choc- 
olate industry in this country, some other countries 
have very elaborate displays of candy and candy- 
making. These are usually put up by individual 
manufacturers for their own commercial interests. 

Superchocolat Jacques, of Eupen, Belgium, built 
a large hall to house a complete candymaking line. 
The hall covers about 10,000 square feet and is 
45 feet high. The core of the display is an Aasted 
moulding line producing 1.8 ounce filled chocolate 
bars. 

One wall of the hall is glass and a balcony 
circles the other three sides from which visitors 
can view the candymaking process. The moulding 
machine is designed for 30 mold per minute oper- 
ation, but a shortened delivery because of the 
building limitations has reduced the speed at this 
exposition to 16 molds per minute. An interesting 
innovation in this equipment is the use of com- 
pressed air to power some of tht mechanisms. 

Another exhibit closely related to confectionery 
is the continuous coated biscuit line of Ooms Guil- 
laume. This line continuously cuts, bakes, cools 
and coats sweet biscuits. Among other equipment, 
Greer coaters are used in this line. 





. MULTI-ZONE «* 
COOLER 


A TRULY REVOLUTIONARY COOLER 


Never until now has it been possible to cool chocolate coated goods in a straight-through tunnel 
under such scientifically perfect conditions. 

Now you can control critical temperatures thus avoiding case hardening and bloom, which result 
in loss of product, production and profits. 

Now you can produce perfect products and also increase your production and do both in less space 
than ever before. 


Multi-Zone cooling is production proven! Sanitary! Completely Accessible! 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 


Sales Engineering Offices: Chicago, Ill., San Francisco, Calif. 
European Representatives: Bramigh & Co., Ltd., 15 Creechurch Lane, London E. C. 3, England 
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Technical 
Literature 


Progress in Candy Research, Report 
No. 32 

U.S.D.A. and N.C.A. From June 

1957 to June 1958, 18 pages, issued 

by N.C. A. 

Studies in the textures of fudges, 
modified through use of invert, lac- 
tose (dry whey), high conversion 
corn syrup and sorbitol, are reported. 
A texture-testing machine was used 
to determine differences. Details of 
instrument are described in previous 
report but refinements are on agen- 
da. Greatest difference in texture 
was obtained through the whey addi- 
tion. Invert and high conversion syr- 
up affected texture to lesser degree 
but opposite bending and breaking 
rates resulted. Sorbitol tests were 
negative. The control fudge was 
made with sweetened condensed 
milk. 


Quality of whey is better now than 
in past, color and flavor are report- 
ed to be excellent. Product has ap- 
plications in caramels, fudge, and 
likely, nougat. 

Sweetened condensed cream was 
used to make a very satisfactory but- 
ter cream. Formula is given. 

Novel pectin jellies were made 
using high percentages of dry fruit 
products, concentrates and purees. 
Formula is given. 

Levulose of high purity from ex- 
perimental Hawaiian sources was 
found of advantage, flavorwise, in reg- 
ular pectin jellies. Mention is made 
of slab dressing tests being conduct- 
ed in candy plants. 

Copies of this and previous reports 
belong in every confectionery labora- 
tory. 


The Examination of Sugar in Choc- 
olate by Paper Chromatography 
H. Thaler, Inter. Chocolate Re- 
view, February, 1958 


Describes a method for the exact 
determination of sugars present im 
specialized chocolate products. 


Progress on Investigations of Confec- 
tionery Fats, Report No. 3 

U.S.D.A. and N.C.A. From Novem- 

ber 1957 to June 1958, 16 pages, 

issued by U.S.D.A., So. Utilization 

Res. and Dev. Div., New Orleans, 

La. 

The melting points of the two ma- 
jor components of cocoa fat has been 
determined; three m.p.’s were found 
for each. To shift from one m.p. to 
the next required tempering for from 
80 seconds to over 8 days. Melting 
dilations and volume changes accom- 
panying changes from one solid form 
to another have been measured. Dila- 
tometric measurements are presently 
being made on cocoa butter, choco- 
late and mixtures of the major com- 
ponents of cocoa fat. 

Studies on the passage of moisture 
through chocolate and fat films, near- 
ly completed, show that at low R.H. 
milk chocolate and chocolate liquor 
are less permeable to moisture than 
cocoa butter but the reverse is true 
at high R.H. Indications are that the 
loss of moisture from chocolate coat- 
ed candy can be retarded by reduc 
ing the amount of liquid oil in the 








CHAS H. STEHLING CO. 


A new, compact drive for the Stehling 


A new Dodge Torque-Arm 
drive on the Stehling tank pro- 
vides a mixer of the standard ca- 
pacities that occupy 30” less 
space than with our standard 
drives. 


are 30” shorter than our other 
models, and therefore allow more 
flexibility in placement. In all 
other respects these models with 
the Dodge drive are comparable 
to machines with our standard 


drive. 
Write for further details today. 


The mixers with these drives 


1303 N. FOURTH STREET MILWAUKEE 12, WISC. 


Factory Representative: G. B. Hislop 
409 West Bivd., Racine, Wisc. 
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MODERNIZATION 


checks erosion of the 


PROFIT 


Lehmann Model 651-CV 
Chocolate Refiner, with 
Sight-O-Matic* Control. 


In spite of all efforts to stem it, INFLA- 
TION grows relentlessly, chipping 
steadily away at the profit margin. Econ- 
omists seem agreed that the inflationary 
spiral will continue indefinitely. 


To you this should spotlight two urgent 
needs: (1) the necessity of replacing 
obsolete production equipment with the 
latest labor-saving units available and— 
(2) the advisability. of doing it now, 
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before further inflation makes it more 
costly. 


Most manufacturing plants, to some 
degree, still operate at higher-than- 
mecessary costs because of relatively 
obsolete machinery. If you can say that 
this is not true of your plant, you are an 
exception. 


Investigate now the cost-saving possi- 
bilities of our Model 651-CV Chocolate 


een 
rie 


ae 
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Lehmann Heavy Duty Twin Paste Mixer. 


Lehmann Model 450 Disc Conche 


MARGIN 


Refiner with Sight-O-Matic Control, 
Paste Mixers, Triple Mills, Disc Conches 
and other equipment for chocolate 
refining. 


Lehmann engineers are experienced in 
designing plant layouts for cocoa bean 
processing. If you contemplate a new 
plant or renovation of present facilities, 
let us talk to you before your plans are 
crystallized. 





XN 


Lehmann Model 48DL-X Triple Mill 





*Reg. U. S. Pat. Office. Sight-O-Matic Controls and other specialty devices can be furnished as optional 


mL J. M. LEMMA 


P 


NN COMPANY, Inc. 


COAST-TO-COAST SERVICE 


Lammert & Mann Co. 
Chicago 12, illinois 


4. M. Lehmann Ce., Inc. 
Lyndhurst, New Jersey 
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Control, 
c Conches 
chocolate 


ienced in 
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te a new 
facilities, 
plans are 


tioner 


coating. Further work is planned. 
The higher melting forms of a given 
fat are the least permeable to mois- 
ture. 

Through use of an instrument and 
proper technique recently developed 
it is now possible to measure precise- 
ly the hardness of many fatty ma- 
terials, including chocolate. Degree 
of temper has large effect on hard- 
ness of chocolate and cocoa butter. 

Tests have shown the addition of 
small amounts of totally hydrogenat- 
ed cottonseed oil significantly im- 
prove the heat resistance of choco- 
late. 


On the Storage of Raw Cocoa Beans 
in Silo Compartments 
Dr. Otto F. Theimer, Inter. Choc- 
olate Review, April, 1958— 


Considerable internal pressures are 
set up in silo compartments which 
are liable to damage the beans. For- 
mulae for the calculation of internal 
pressures are given. Special devices 
are needed when filling the silos in 
order to prevent free falls of the 
beans. Special tubes with slits for 
emptying must be provided. The hy- 
groscopic equilibrium of the beans 
is important in governing their sta- 
bility. Stored beans should not con- 
tain over 8% moisture, otherwise 
bridges and clumps may be formed. 
High moisture content endangers 
mould growth. Artificial aeration 
prevents this, but the air must have 
a relative humidity of less than 75%. 
Mould growth and formation of pock- 
ets and clumps cause a rise in tem- 
perature. Temperature indicating and 
recording devices are a safe guard. 
Diagrams and figures for the must 
suitable compartment size and shape 
are included in article. 


Sugar from Scarcity to Surplus 
H. Edson, 224 pages, illustrated, 
Chemical Publishing Co., Inc., 212 
Fifth Ave., New York, N. Y., 1958. 
Price $5.00. 


It is especially easy for a review- 
er to be biased in reporting on a 
book such as Mr. Edson’s because 
names of friends and former asso- 
ciations in the sugar industry are 
mentioned. 

The author has recorded his ex- 
periences in the sugar business from 
1888 to 1950, a 62-year span. He 
started as a chemist and developed 
into an engineering consultant, an 
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for Better Marshmallows 
the SAVAGE BEATER 


- Ils YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100% sanitary. This beater is considered 

standard by manufacturers. 
Built for strength and dura- 
bility, it assures perfect 
manipulation of each batch. 
Hundreds of users in the 
United States and foreign 
countries prefer the Savage 
Beater for its economy in 
operation and performance 
in production, because it 
saves time, space, and op- 
erating cost. Four 200 pound 
Savage Beaters will supply a 
mogul for continuous opera- 


tion. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 

Stainless construction—100% sanitary 

No corners for contamination 

Outside stuffing boxes—no leakage possible 

Maximum beating for volume 

Faster heat discharge from batch 

Creates volume suction of cold air 

Larger water jacket for quick cooling 

6” outlet valve for quick emptying 

Less power needed with roller bearings 

Large two piece air vent—sanitary 

Direct motor drive 

Sizes available: 150 lb. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 

SAVAGE oval type marshmallow beater also manufactured with 


stainless water jacket, galvanized cast iron heads, paddles 
and breaker bars. 


{ 


Since 1855 


SAVAGE BROS. CO. 


2638 Gladys Ave. , Chicago 12, Il. 





GIVES YOU 
the 
features 
others will 
give 


tomorrow 





¢ Constant Roll Pressures — Fully hy- 
draulic regulation...once set they 
never need readjustment. 

e Hydraulic scraper control. The 
pressure of the improved scraper 
blade is readjusted automatically to keep it uniform 
and the angle never varies. Fluctuations in output are 
eliminated. Wear on knife is minimized. 

e Rolls Always Parallel. in cleaning, the attendant need Type SFG-c 
only operate one switch to release and again to press. ype ; 
The exact service pressures always come into play. 

This saves time and enables one person to attend sev- 
eral roller mills. 

¢ Buhler Rolls are World Famous for Quality, their excel- 
lent grip and their resistance to wear. 


BUHLER BROTHERS, INC. (U.S.A.) Ary ame 


130 COOLIDGE AVENUE « ENGLEWOOD, NEW JERSEY } 
f FOR 


BUHLER BROTHERS (CANADA) Ltd. . LITERATURE 


24 KING STREET WEST e« TORONTO, ONTARIO 
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authority in the evaluation and mod- 
ernization of sugar properties. 

Details of the trials to produce 
sugar from sorghum are most inter- 
esting. Dr. Harvey W. Wiley, the 
author’s uncle, instigated this work 
in the 1880's as it was deemed ad- 
visable to have other sources for sug- 
ar besides the beet and cane plants. 
An intimate portrait of Dr. Wiley, 
the father of the Pure Food Laws, 
is presented. Subsequent develop- 
ments over-came the need of a sup- 
plmentary source of sugar although 


considerable progress had been made 
in up-breeding sorghum. 

The experiences of the author in 
cane sugar factories in Louisiana, Ha- 
waii, Cuba, Puerto Rico, Dominican 
Republic, Florida and Venezuela 
make interesting reading. 

“A Foreword” by the noted sugar 
expert, Dr. Peter Honig and “A 
Word to Non-Sugar Men” by Al- 
fred E. Lewis, add to the value of 
these memoirs. 

Candy production and _ research 
personnel will find this book not only 





The wast Thouugl syste of 
Chocolate empeung yer devived £ 


CHOCOLATE TEMPERING 
MACHINES 


enjoyable but instructive as_ well. 
The author relates how many ob- 
stacles in the production of sugar 
were circumvented. Executives will 
appreciate the financial operations 
incurred during “boom” times in the 
sugar industry. 


Examination of Lemon Oil by Gas- 
Partition Chromatography 
Richard A. Bernhard, Food Re- 
search, Vol. 23, No. 2 (1958) 


Gas-Partition Chromatographic 
methods have not yet achieved the 
complete separation of all of the 
components of lemon oil. They can 
and do provide a useful means of 
examining lemon oils and determin- 
ing gross compensational differences. 
37 samples of both foreign and do- 
mestic lemon oils were examined and 
a partial identification of some of 
the components of the oils were 
made. Five fractions were separated 
by this technique. 


Chocolate Processing Plant Today 
J. Koch, Confectionery Production, 
Vol. 24, No. 5 (1958)— 


The writer's ideas on the Interpack 
exhibition at Dusseldorf on choco- 
late equipinent are ably presented. 


Emulsions: Theory and Practice 
Paul Becher, 1X plus 382 pages, 
illustrated, Reinhold Publishing 
Corp., 430 Park Ave., New York 
22, N. Y. 1957. Price $12.50. 


This book is number 135 of the 
American Chemical Society Mono- 
graphs and a worthwhile addition. 
The nine chapters are: Introduction; 
Surface Activity; Physical Properties 
Stability; Theory of Emulsions: 
Creaming, Inversion, and Demulsifi- 
cation; The Chemistry of Emulsify- 
ing Agents; Techniques of Emulsifi- 
cation; Emulsification Applications; 


and Demulsification. Two appendic- 
es, viz., Testing of Emulsion Prop- 
erties and Commercially Available 
Emulsifying Agents, complete the 
book. A list of references appears 
at the end of each chapter. 


CANTAB INDUSTRIES Nine dofnitions of emulsoa, gv 


P.O. BOX 54. STATION Q. TORONTO 7. ONTARIO, CANADA en in the Introduction, are worthy 
Manufactured by of study. The theory underlying 
STEPHENS, SMITH & CO., LTD. Cubitt Town, LONDON. E. 14 emulsions is clearly presented as is 
the present state of “art” involved in 
preparing the various types of emul- 
sions. 


@ CONTINUOUS 
@ SIMPLE TO OPERATE 
@ ABSOLUTELY RELIABLE 


@ FULLY AUTOMATIC 

@ EASY TO CLEAN 

@ SUITABLE FOR PLAIN, MILK or 
NUT CHOCOLATE MASSES 

inquiries to: — 


Technical Sales Organization 
J. ALAN GODDARD LIMITED. Hastings House. Norfolk St. LONDON. W.C. 2. 
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FULLY AUTOMATIC MOULDING 
LINE WITH TWO DOUBLE 
DEPOSITORS 


in operation in Pavilion 
JACQUES at the 
Brussels World Fair. 

















FOR ALL VARIETIES: 


Solid. filled and hollow articles 
all manufactured on one plant or in- i 
dividual plants for each group. Each ' 


plant designed to your special demand. 


THE AASTED MOULDS 
are quickly exchanged and well pro- 
tected, being fixed in strong carriers. 


The finished goods are transferred direct 
from packing carriers to wrapping ma- 
chines without being touched by hand. 





AASTED CHOCOLATE MACHINE CO. 


5. BLEGDAMSVEJ] COPENHAGEN O DENMARK 





DING 





Lecithin and the water soluble 
gums are considered at some length. 
The HLB, hydrophile-lipophile bal- 
ance, method of selecting emulsifiers 
appears to be a successful one. Four 
means of making emulsions are avail- 
able: simple mixers, homogenizers, 
colloid mills, and ultrasonic devices. 
Descriptions of these units are ade- 
quately described. 

Little information is presented 
about emulsions suitable for confec- 
tionery although some work done at 
Lehigh by Easton, et al is cited. 

Emulsion technology has advanced 
enormously during the past decades 
and applications for emulsions are all 
around us. This book should prove 
helpful to the worker in this complex 
field. 





The Soybean Blue Book 1958 


American Soybean Association, 
Hudson, Iowa. 144 pages. Price 
$5.00. 


This book contains vital statistics 
on soybeans and soybean products 
as well as standards, lists of produc- 
ers, manufacturers of equipment, 
services, and supplies. 











New 
Products 


A water soluable packaging film 
has been developed called Methocel. 
It dissolves readily in hot or cold wa- 
ter, and is heat sealable by either 
impulse or bar type sealers. It has 
been approved for use in food pack- 
aging where it will be eaten. 

For further information write; Film 
section, Dow Chemical Company, 
Midland, Michigan. 


A direct reading sugar refractom- 
eter has been developed. It is a pock- 
et model, simply operated, with the 
focusing eyepiece the only moving 
part. It can be converted to one 
reading index of refraction directly. 

For further information write; La- 
fayette Radio, 165 Liberty Ave., Ja- 
maica 33, New York, N.Y. 


A new dial micrometer has been 
developed for use where exact read- 
ings are necessary. It is graduated 
in one tenth of one thousandth of an 
inch, with thickness capacity of fifty 
thousandths. It is designed for use 
with papers, films and foils. 

For further information write; E. ]. 
Cady & Company, 630 N. Harlem 
Ave., River Forest, Illinois. 


A high speed carton former has 
been developed as an improved model 
of an earlier machine. It embodies 
new features that increase its speed 
and dependability. Two models are 
made with speed ranges from 70 to 
200, and from 50 to 150 per minute. 

For further information write; Pack- 
age Machinery Company, East Long- 
meadow, Mass. 


A new power driven printer has 
been developed for small cartons 
which prints part number or other 
identification on flat cartons 4” long by 
2%” wide up to 14” long x 11” wide. 
This machine is used by candy com- 
panies to mark net weight of cartons 
ahead of production. The company 
can order cartons in large quantities 


























MODERN . 





THE LATINI SUGAR SANDING SYSTEM 
Latini Sander and Supplementary Steamer 


SANITARY ~ 


PRODUCTIVE 


Guoranteed to properly sand the full out- 
put of a mogul! 


Enlarged steaming chamber. 
Non-corrosive metals wherever steam and 
sugar meet. 


Supplementary steaming brings out the 
natural brilliancy of sugar crystals and 
forms a protective film simulating crystal- 
lized candies. 




























- 
LATIN! DECORATOR 


Saves Labor—eliminates from 2 to 6 
strokers per enrober. 

Versatile—variable speed drive, eleva- 
tion control and 3 sets of decorating 
belts make a wide variety of markings. 


—_> 


LATINI CHOCOLATE 
SPRAYING SYSTEM 


Unexcelled for Panned Goods and Pre- 
Building for Enrober. 1000 Ibs. per pan 
per day. Systems available from 4 to 
12 pans. 


John Sheff{man, Iuc. 152 WEST 42nd STREET NEW YORK 36, N. Y. 
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without weight on them at a saving. 

For further information write: K:wi 
Coders Corp., 4027 N. Kedzie Ave., 
Chicago 18, Illinois 


A wide-range wrapping machine 
has been developed for “weld-sealing” 
of plastic films including polyethylene, 
Mylar, Vitafilm and Pliofilm. The 
machine can be furnished with either 
end or underneath fold and will over- 
wrap packages within the following 
range: 4%” to 12%” long; 3” to 8” 
wide and %” to 4%” high. The process 
(called “thermo-pad” sealing) can 
handle a wide range of sealing tem- 
peratures through the combination of 
heat and artificial refrigeration with- 
out sacrificing the quality of the seal. 

For further information write: 
Battle Creek Packaging Machines, 
Inc., Battle Creek, Michigan 


A bulk sugar truck has been de- 
veloped with completely  self-con- 
tained air conveyor equipment, with- 





out screws or rotary valves. A built- 
in dust collector allows the use of 
a closed air system. 

For further information write; Al- 
bert Air Conveyor Corp., 600 16th 
St., Oakland 12, Calif. 


An imprinting machine has been 
developed that imprints codes or 
price marks on container tops and 
bottoms during high speed packag- 
ing operations. Up to 400 packages 
per minute can be marked. 

For further information write; Coz- 
zone Marking Company, 18 Nuttman 
St., Newark 1, N.J. 


A new non-toxic inhibitor for molds 
and yeasts has been developed in 
the form of a highly soluble potas- 
sium sorbate. This powder can be 
made into stock solutions up to 40%. 
It has no taste or odor. 

For further information write; 
Chas. Pfizer & Co., Inc., 800 Second 
Ave., New York 17, N.Y. 








Subscribe to 


THE MANUFACTURING 
_ CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 
in U. S. and Canada. Only $7.50 


for 2 years, $5 for 1 year in other 


countries. 


Feature Articles 


Candy Clinic 
Candy Packaging 


Candy Equipment Preview 
Technical Literature Digest 
Manufacturing Retailer 


Book Previews 


And many other features 


418 N. Austin—Oak Park, Ill. 











NEW SANITARY TRAY 


FOR TRANSPORTING, DRYING CANDY 


MOLDED FIBERGLASS by MOTEEU ME 










Toteline’s molded fiberglass tray will end your sanitation problems. Unlike 
wood, Toteline trays are smooth, non-porous, seamless, retain no odor. They 
don’t splinter. They clean so easily—just dip in hot water and they’re ready 
for re-use. Model 519 stacking tray is recommended for transporting and 
drying candy centers. Write for Bulletin 519. 


Model 476—TOTELINE tray for 
dust proof, air tight stacking. 


* 


made by MOLDED FIBER GLASS TRAY CO., Linesville, Pa 


OTE LUNE) 
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NEWSMAKERS 


Dodge & Olcott, Inc. will celebrate its 160th anniver- 





iG sary this October. The company was established in 
1798. 
year 
Voss Belting & Specialty has appointed Massey & Fair, 
$7.50 Inc. of Atlanta to represent them throughout the 
other State of Georgia. 


Adolph Dingfelder will succeed the late George J. 
Tombak as president of Reynaud, Ltd. Mr. Dingfelder 
joined Reynaud at the beginning of this year and 
was previously at Felton Chemical as director of ex- 
ports and general sales manager. 


view 
igest 
Florasynth Laboratories has subscribed to the Na- 

tional Weather Institute of Los Angeles for reports 
to their friends in the trade. Monthly forecasts are 
mailed in time to give a good indication of the gen- 
eral weather conditions to be expected in all parts 
of the country. 

<, Il. 





American Sugar Refining Company has started de- 
livering liquid sugar in the Chicago area from a 
bulk depot. The sugar is barged directly to the 
depot, on the Chicago River, from the firm’s refinery 
in Louisiana. No provision is presently made for corn 
syrup and sugar blends. 





Milprint has produced a film of its operations, and 
the flexible packaging industry in general, called 
“Milprint makes the difference”. It tours a typical 
shopping center with a family shopping, and then 
tells the background of flexible packaging production 
techniques. 


Atlas Powder Company has announced that John 
T. Zolper has been appointed as industry assistant 
in the food industry marketing group of its chemicals 
sales department. 


Paul L. Kohnstamm, president of H. Kohnstamm & 
Co., Inc., has been elected to the Young Presidents’ 
Organization. Members of this organization have all 
become company presidents before the age of 40. 





Penick & Ford, Ltd., has announced the appoint- 
ment of Dr. J. E. Killinger as director of technical 
sales service and field development. He has been as- 
sociated with the firm since 1929. Edward Popper 
will become manager of technical sales service for 
the food division. 







ray for 





A. E. Staley Manufacturing Co. is selling a line of 
pre-tinted food grade starches for use in baking and 
as a dusting for confections. They are available in a 
wide range of colors, all from FD&C certified colors. 
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GD Supermatic 





MODEL 2500 


For high-speed twist wrapping 
of hard form square or 


rectangular shaped candies. 


Double end twist wrap 
400-450 speed range 
per minute. From 320 
to 380 Speed range on 
bunch fold. 







SUPERMATIC PACKAGING CORP 
1460 Chestnut St. Hillside, New Jersey 
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for packing table and 
general conveying 


USE PURE FOOD 
VOSSTEX BELTING 


pul THE W4, 


— oven hot to packing cool, your goods move 
gentl y but surely on Vosstex Pure Food Neoprene 

CAR* belting. Easy on operators’ hands, 
satin-smooth Vosstex permits quick pickoff and 
high ee without marring or marking your 


Vosstex is highly resistant to odors, oils, 

or juices . . . inhibits bacterial growth. With its 
ane woven, hard duck backing, long service 
ife is assured. 


Vosstex belts are ideal for nose bar applications. 
Available in widths and ply to fit your require- 
ments. Send for test samples and complete in- 
formation. 


VOSS IS YOUR SERVICE SOURCE 
FOR EVERY BELTING REQUIREMENT 


Rotary Machine Belts * Sandwich Machine Belts * Soft 
and Hard Constructed White Cotton Belting * Conveyor 
Duck—Plain or ‘‘Hy-Car'’* Treated * Cooling Tunnel 
Belts and Plaques, made with ““Mylar"’** © Wire Mesh 
Cooling Belts * Wire Mesh Baking i 

* Registered Trade Mork 8. F. Goodrich Chemical Y 

** Dupont Trade Mark for its polyester film 









In New York—118 East 28th Street 
in Boston—18 Richards Circle, West Newton 


In Los Angeles—P.O. Box 2128, Hollywood 
In St. Petersburg, Fla.—1232 48th Ave. N. 


7 NORTH RAVENSWOOD AVE. 
CHICAGO 26, ILL. 
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The Callerman Company, food brokerage firm of 
Chicago, has moved their office from downtown to a 
shopping center ‘office building in suburban Skokie. 










F. Ritter & Company has announced the appointment 
of Leonard S. Brooks as General Sales Manager. * Mr. 
Brooks has been in the essential oil and flavor busi- 
ness for the past 25 years. He will operate out of 
Ritter’s Chicago plant. 


Felton Chemical Company has named Alexander 
S. Dubenchiek head of their Essential Oil and True 
Fruit Flavor Research Laboratories. 





ALUMINUM CANDY MOULD PATTERNS 
for use with mogul starch equipment 
We are now making aluminum moulds for 
the new staggered pump bars. 





CINCINNATI ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 











CANDY EQUIPMENT PREVIEW 
Published bi-monthly by 

THE MANUFACTURING CONFECTIONER 
PUBLISHING CO. 


418 NO. AUSTIN BLVD. 
OAK PARK, ILLINOIS 


Publishers of 
THE MANUFACTURING CONFECTIONER 
Tue Canpy Buyer’s Directory 
Tse PurcHasinc Executives Bive Boox 
Publisher 
P. W. Allured 
Advertising Offices: 
OAK PARK, ILLINOIS 
James W. Allured 
418 No. Austin Blvd.—VIllage 8-6310 
EASTERN OFFICE 
Box 115, Glen Rock, N. J. 


Allen R. Allured 
New York City Telephone 
2 BOwling Green 9-8976 
Copyright 1958, The Manufacturing 
Confectioner Publishing Co. 
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CALENDAR 


September 16; Chicago section AACT. Inland Sugar 
plant, Chicago. Dinner at 6:00 PM at the Sheraton 
Hotel. 


September 18; Philadelphia AACT Sanitation Meeting, 
Philadelphia. 


September 21-24; Philadelphia Candy Show, Benjamin 
Franklin Hotel, Philadelphia 


September 27; Southwestern Candy Salesman’s Asso- 
ciation, luncheon meeting, Sammy’s Oak Lawn Res- 
taurant, Dallas, Texas 


October 4; Kansas City Candy Club, luncheon meet- 
ing, Town House Hotel, Kansas City, Kansas 


October 6; Denver Mile Hi Candy Club, breakfast 
meeting, Denver Athletic Club, Denver, Colo. 


October 13-15; National Packaging Forum, Edgewater 
Beach Hotel, Chicago. 


October 15; Packaging Institute and Society of Indus- 
trial Packaging and Materials Handling Engineers, 
joint technical session, Coliseum, Chicago, Ill. 


November 2-5; National Automatic Merchandising As- 
sociation, annual Convention and Exhibit, Kiel Audi- 
torium, St. Louis, Mo. 


December 13; National Food Sales Conference, Chi- 
cago, Ill. 


1959 


January 21 & 22; Manufacturing Confectioner Traffic 
Conference, Semi-Annual Meeting, New York City 


April 23 & 24; Pennsylvania Manufacturing Confec- 
tioners’ Assn., 13th Annual Production Conference, 
Franklin & Marshall College, Lancaster, Pa. 


June 7-11; National Confectioners Assn., Hilton Hotel, 
Chicago, Ill. 
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Speed Makes The Difference! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 
MACHINE 


Speed that’s always 
dependable — Safety 
than can be counted on 


ducti 


Te pr 
at least cost—thot’s the 





Ideal Special Caramel 
Wrapping Machinel 


Only 2 personnel 
required for this 
entirely automatic 
operation. 


Write today for FREE 
Brochures. 


IDEAL WRAPPING MACHINE COMPANY 


NEW YORK, | 





More Pictures From NCA 


Tresper Clark of Neilsons, Toronto, visit- 
ing with Bert Hawkins of Jabez Burns. 


——> 


_— 


S. Powers of E. J. Brach with Ben Marfuggi 
of Supermatic Packaging. 


AUTOMATIC STICK CANDY MACHINE 


CANDY CANE CROOKER 








PAPER CUP RACKING MACHINE GAS VACUUM COOKER 





E. P. AUTOMATIC PLUNGER D-3 STEAM VACUUM COOKER 
SUCKER MACHINE 





WATCH 
for our new 


Extruder 





£3 DOUBLE TILTING FONDANT 
SIMPLEX VACUUM UNIT 
RACINE EXTRUDER WITH DAYTON CREAM BEATER 


Y C0. mr 
15 PARK ROW, NEW YORK 38, WW. Y. 
Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison, N, J. 
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36 inches 


The most important three feet 
your product ever travels is that 
distance between shelf and shopping 
cart! It's the measure of difference 
between an eye-catcher and a dust- 
catcher... between acceptance and rejection 
... between a hot item—and a dead duck. 


Better not guess whether or not your product 
can “go the distance’! Make sure—with 
attractive, sales-compelling packaging by Milprint, 
the only source to offer you the widest variety of 
packaging materials and printing processes p/us 
over fifty years’ experience in creating and producing 
packages that sell! Call your Milprint man—first/ 


this insert lithographed by Milprint, Inc. 


can 
your package 
£0 

the distance? 


. 2 ee 
=-* 
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printed cellophane, pliofilm, 
polyethylene, saran, acetate, 
glassine, vitafilm, foils, 
laminations, folding cartons, 
bags, lithographed displays, 
printed promotional material 


INCY 
MATERIALS 


PR 


PACKAGING 


*Reg. U. S. Pat. Off. ‘ 
- general offices, Milwaukee, Wisconsin 


sales offices in principal cities 








Sugar n Spice 


n’ Sorbitol* too, 





makes candy for her 


e and profits for you. “ # 


*SO BR BITOI the ideal humectant — 
A product of MERCK & CoO., Inc., Rahway, New Jersey 
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How Retailers 
can Promote 





pie he finest g4 t for any man 


ii a gift he can share 


‘ appreciated gift 
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* eae OF DENVER 


20% quantity discount allowed to business firms and institutions Contact Bour's Firm Order 
Deportment at 1512 Curtis Street, MAin 3-015! 











Extra Volume From Business Gifts 


A highly specialized form of promotion which 
has paid dividends in extra profits at Baur's of 
Denver, Colorado is a specific appeal during each 
Christmas season to the “businessman market”. 

Sanford Walker, general manager of Baur’s, points 
out that most business firms distribute Christmas 
gifts not only to employees but also to many busi- 
ness associates including customers, suppliers, de- 
livery organizations, advertising agencies and the 
like. “It isn’t unusual”, says Mr. Walker, “for a 
large manufacturing concern to send as many as 
1,000 gifts in this category.” 

Accordingly, during each Christmas season for 
the past several years, Baur’s has slanted a special 
advertising appropriation to this market. Adver- 
tisements are placed in a weekly newspaper which 
not only reaches most of Denver's professional, 
retail, manufacturing and distributing industries, 
but also devotes considerable editorial space each 
Yule season to the Christmas activities of these 
companies. 

Baur’s two column, six-inch ad calls attention to 
the universal popularity of candy at Christmas 
time, quotes a 20% discount offered across the 
board on the suggested holiday gift boxes, and 
lists several favorites which have proven consist- 
ently to be the best received. Among the favorites 
to date, for example, have been a “stack of candy” 
which consists of three small boxes, one of mints, 
one of popular assorted chocolates and the third of 
tiny cakes from Baur’s bakery department. Another 
popular item is the “Box of Distinction” which con- 
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tains a full choice of Baur’s top-ranking chocolates 
and is equivalent to their best retail gift box. 

The ad also states that “it pays to give the best”. 
This point proves particularly important, according 
to Mr. Walker, inasmuch as almost anyone can 
recollect receiving an inferior token gift of unat- 
tractive Christmas candy. Businessmen who want to 
please their gift recipients are not likely to over- 
look this point. 


The first ad appears in early November and 
the campaign continues up to the Christmas sea- 
son. Samples of the popular candy assortments 
which are recommended are kept convenient in 
the retail stores and are liberally sampled to the 
volume buyer who is likely to select the candy 
on the basis of his own appreciation. 


All company orders are packaged to the cus- 
tomer’s specifications with either the customer's 
business card or a personal card enclosed. Along 
with giving this custom wrapping service, Baur's 
packages the entire consignment in dust proof boxes 
which make it possible for the customer who or- 
ders early in the holiday season to keep the 
candy in good condition until delivery time. 

Orders have run up into several hundred boxes 
per customer and have included almost every con- 
ceivable business and profession. “It is a growing 
market” says Sanford Walker, “and it can be 
reached if you find the proper publication and 
approach your prospects when they are thinking 
in terms of Christmas good will.” 





HYFOAMA 


LEAST EXPENSIVE 
MOST EFFECTIVE 


ae ee ee ae oe 


4 wk fhrrg agent / 


HYFOAMA IS OUR ONLY PRODUCT ! 


Our whole resources are devoted to making the 


safest whipping agent for the industry. 


Hyfoama is currently 


used in 44 countries ! 


Manufacturers : 


LENDERINK & Co. N.V. 


Wks TT tae ea 8 8. 2 
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We ‘ll gladly prove what we claim 


by sending you a collection of 
CANDY SAMPLES. 


Pacific Coast: 
O. ]. WEEKS Co. Inc., RICH-MOOR CORPORATIO 
44 North Moore Street. 618 North Robertson Boulevai 
New York 13, N.Y Los Angeles 46, California 


Please send me 
Working Sample, New Formula Booklet, Candy Samples. 


Name - 
Firm Position 


Address 


City Zone State 


NOTE: for convenience in mailing, cut off Coupon and paste on postcaré 
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HERE THERE’S BUSINESS ACTION THERE’S A BUSINESSPAPER 


Used to be a song, back in the Thirties, titled, Little Man, 
You’ve Had a Busy Day. Didn’t mention the Big Man. 
But his days are busy, too. He’s the man who must make 
vel decisions in business. And to make those de- 
s, he must have facts. All the facts. All the pertinent 
nformation he can get. 


t finds time, in his busy days, to get that information. 
? By getting a major portion of it from one unique 
ce: the business publications serving his particular 


pleasure. He searches it through for news of the trade or 
industry. For facts. For fresh ideas. For new products he 
can put to work. And he reads the advertising with the 
same intense concentration he devotes to the editorial pages. 


For the man on his way toward becoming a Big Man, his 
businesspaper is especially important. Take a tip from the 
reading habits of key men at every level. Take out a sub- 
scription of your own. Then, make the time to read every 
issue—and read it thoroughly. 








The 





MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 








The Candy Clinic is conducted by one of the most ex. 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manu. 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to ou 
subscribers. Any one of these samples may be yours, 
This series of frank criticisms on well-known branded 
candies, together with the practica 
our clinical expert, are exclusive features of The MANU. 
FACTURING CONFECTIONER. 





|“ 


prescriptions” of 


Uncoated & Summer Coated Bars 


CODE 9N8 
PEANUT BUTTER BAR 
2% ozs.—10¢ 
(Purchased in a drive-in movie, 
Kansas, Mo.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Oblong shape bar, cellulose 
wrapper printed in yellow and brown. 


Hard Candy Jacket: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. See remarks. 
Remarks: Suggest more peanut butter be 
used in the center as you could hardly 
taste the peanut butter. 


CODE 9C8 
PECAN CARAMEL SQUARE 
1% ozs.—l5¢ 
{Purchased in a department store, 
Kansas City, Mo.) 

Appearance of Square: Good. 
— Cellulose wrapper printed in 

gold. 





Square: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A very good eating caramel 
pecan, well made. To avoid trouble 
with the Food & Drug Dept., we sug- 
gest address be printed on wrapper. 
The best nut caramel. we have ex- 
amined this year. 


9j8 
HONEY CHEW BAR 
1-3/16 ozs.—5¢ 
(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Wax paper wrapper printed in 
red, white, yellow and blue. 
Bar: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best 5¢ bar of this type 
we have examined this year. Well 
made and good eating. 








Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.15 
APRIL—$1.20 and up Chocolates; Chocolate Bars 
MAY—Easter Candies; Cordial Cherries 


JUNE—Marshmallows; Fudge 
AUGUST—Summer Candies 


SEPTEMBER—Uncoated & Summer Coated Bars 
OCTOBER-Salted Nuts; Gums & Jellies 

NOVEMBER—Panned Goods; 1¢ Pieces 

DECEMBER-—Best Packages and Items of Each Type Considered 


During the Year. 
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CODE 9D8 
MOLASSES COCONUT 
PEANUT BAR 
2 ozs.—l10¢ 
(Purchased in a chain drug store, 
Chicago, IIl.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine wrapper printed in 
red, white and blue. 

Bar: 

Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Suggest more peanut butter 
be used tc improve the taste of the 
bar. The coconut overcame the pea 
nut flavor. 


CODE 9M8 
MINT MARSHMALLOW BAR 
2% ozs.—l0¢ 
(Purchased in a retail store, 
Phila., Pa.) 

Appearance of Bar: Good. 

Size: Small for a 10¢ seller. 

Wrapper: Bar is dipped in white s 
mer coating. Cellulose wrapper, go 
paper band end to end printed 
green. 

Coating: Good. 

Center: Colored Green. 

Color: Good. 
Texture: Good. 
Flavor: Very mild. 

Remarks: Suggest again as much 
flavor be used to improve the tas 
Highly priced at 10¢. 





CODE 908 
ROSEBUD MINTS 
7 ozs.—50¢ 
(Purchased in a department store, 
Kansas City, Mo.) 
Appearance of Package: Good. 


Container: Oblong box, one layer typ@ 


Top printed in pink, red and gree 
Cellulose wrapper. 


























































most ex- 


y- Some## Appearance of box on opening: Good. CODE 9H8 red, white and blue stars. 


ve retail Mints: Mints are made in the shape of MARSHMALLOW NUT BAR Chocolate Dark Coating: Good. 
rose buds. 1 0z.—10¢ Center: 

y manu Molding: Good. (Purchased i hain d , Color: Good. 

candies, Colors: Good. we = se “7 veg Suse, Texture: Good. 
e to our Crystal: Good. Chicago, Il.) Taste: Good. 

: Texture: Good. Appearance of Bar: Fair. Remarks: Suggest a more attractive 
je yours, Flavors: Good except for the colored Size: Small. wrapper to improve the appearance of 
branded piece. Wrapper: Cellulose wrapper printed in the bar. Very highly priced at 10¢. 


ions” of Remarks: Buds are well made and good 
eating. Suggest a better grade of flavor 
) MANU be used in the pink bud. 





"STUCK AGAIN!” 


























pene CODE 9A8 cao 
FRUIT SLICES “se ya eeeeee#e##e#e#e#e#tt8 ee 
1 Ib.—79¢ -° Wane *. . TOO LATE . 
(Purchased in a retail store, Phila., Pa.) ° ME... YOU A 6 . 
Appearance of Package: Good. x VILLAIN! n ‘ NOW, MY PROUD e 
Container: Oblong shape box, one layer 3 * BEAUTY. NOTHING BUT ° 
type, buff paper top, name printed in * NOBODY WILL EVER ZINSSER . 
brown. White paper wrapper, overall ° x . 
print in gold of historic places in - SUV US IF YOU , CONFECTIONERY . 
rs Phila. Tied with pink grass ribbon. e STICK TO ME ; GLAZES ° 
a * | THIS WAY! . COULD KEEP US APART! 
. e as ee eeeee#e 
Colors: Good. ° ° Rs 
Texture: Good. 
Sugaring: Good. 
UT Texture: Good. 
Flavors: Good. 
Remarks: The best fruit slices we have 
store, examined this year at this price. 


Cheaply priced at 79¢ the pound. 


wrinted in CODE 9E8 
COCONUT FUDGE BAR 
1% ozs.—5¢ 
(Purchased in a chain drug store, 
Chicago, Ill.) 
Appearance of Bar: Good. 
ut butter Size: Good. 
ite of the Wrapper: Cellulose wrapper printed in 
the per brown and yellow. 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best 5¢ vanilla fudge bar 


we have examined this year. 





No doubt about it, there’s real customer resistance to candy that’s 
stuck together. And the best insurance against sticking is ZINSSER 
CONFECTIONERY GLAZES. They’ll keep your candy looking better, too 
— fresher-looking and full colored. 





shite s 
pper, ge 





Zinsser Confectionery Glazes are: 
*% Quick-drying solutions of non-toxic shellacs in 
approved alcohol formulae 
*% Guaranteed free from arsenic and rosin 


%* Made in compliance with regulations of the 
Pure Food and Drug Act 


% Non-hygroscopic 


WHICH GLAZE SUITS YOUR PRODUCT BEST? 


the tas REGULAR — full-bodied, opaque, creamy solution. Gives a clear film. 

REFINED — wax-free, transparent, Rhine wine color. Gives a crystal- 
clear film, has lower viseosity than Regular. 

ORANGE — color of conventional liquid orange shellac. For use where 
a transparent orange film is required. 





i Available in 3-, 4-, or 5-Ib. cuts with 28% %, 34% % and 40% dry solids 
ie respectively, or special formulae. Can be applied by tumbling or 
pan spraying. 


Write for test samples and further information to: 






KNECHTEL LABORATORIES 


layer typ 








aver WM. ZINSSER & CO. 
offices and factories at 
3516 W. 59th St. 319 No. Western Ave. 
New York 19, N. Y. Chicago 12, Ill. 
ctioner 
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Sealright’sN FE Weanpv PACKAGE IDEA 


Cal Uiggerds Te wmpulae 10 Buy we... 
POP * 


Wonderful Ox-heart Chocolates seem even more 


succulent . . . more enjoyable in a NEW Sealright paper candy package . . . and so it 
must be to thousands upon thousands of customers who are daily stimulated to 

Buy . . . at P.O.P. and wherever else Ox-heart Chocolates are seen in their 

NEW Saran window-top Sealright. 


THERE’S A PAY OFF POINT 
FOR YOUR CANDIES, TOO, IN A 
NEW SEALRIGHT “WINDOW- 
TOP” CANDY PACKAGING IDEA 
... AT P.O.P. AND EVERYWHERE. 


| 
! 
| 
‘el’ Sealright | 
Sealright-Oswego Falls Corporation, Fulton, N. Y.—Kensas 
i 


City, Kansas—Sealright Pacific Ltd., Los Angeles, California— 
Canadian Sealright Co., Lid., Peterborough, Ontario, Canada. 


SEALRIGHT CO., INC., FULTON, NEW YORK 


Send me samples of your new “Candy Packaging Ideas with 
Saran Window-Top Covers.” 


MY NAME IS 
MRSS So SEILER Ses 
ADDRESS 

ee 
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CODE 9F8 
COCONUT KISSES 
1% ozs.—5¢ 
(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Three coconut kisses on a 
layer board, cellulose wrapper printe| 
in red, white and blue. 


Kisses: 
Color: Good. 
Texture: Good. 
Taste: Good. — 
Remarks: The best coconut piece of this 
kind we have examined this year. 


CODE 9B8 
NON-SUGAR, GLUCOSE STICKS 
10% ozs.—69¢ 
(Purchased in a department store, 
Kansas City, Mo.) 

Appearance of Jar: Fair. 
Container: Large high glass jar, white 
metal cap. White seal printed in blue. 


Sticks: 

Colors: Good. 
Gloss: Fair. 
Spinning: Good. 
Flavors: Poor. 

Remarks: Suggest a better grade of 
flavors be used to improve the flavor. 
The best flavors for clear hard candy 
are oil of lemon, orange, lime and 
a good peppermint oil. 


CODE 9G8 
CHOCOLATE BAR 
7/8 ozs.—5¢ 
(Purchased in a chain drug store, 
Chicago, Ill.) 
Appearance of Bar: Good. 
Size: Good. 
Wrapper: Inside glassine wrapper; out- 
side paper band printed in yellow and 
brown. 


Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: A good eating chocolate bar. 


CODE 918 
PEANUT BAR 
2 ozs.—l0¢ 
(Purchased in a chain drug store, 
Chicago, II.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Inside wax paper wrapper. 
Paper band outside printed in brown, 
red, white and blue. Overall print of 
bar in brown. 

Bar: 

Color: Good. 

Texture: God. 

Peanuts: Good, well roasted. 
Taste: Good. 

Remarks: We have examined this bar 
many times over the years. We always 
find it one of the best peanut bars of 
its kind on the market. 


9K8 
MILK CHOCOLATE BAR 
ORANGE FLAVOR 
3/4 ozs.—15¢ 
(Purchased in a chain drug store, 
Chicago, II.) 
Appearance of Bar: Good. 
Size: Small. 
Wrapper: Inside foil wrapper, outside 
paper band printed in dark brown, 
white and orange. 
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ERCKENS 


| Makers of Fine Chocolate and Cocoa 





MERCKENS CHOCOLATE COMPANY, INC. 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 








Visit our display at the Philadelphia Candy Show, Room 423, Benj. Franklin Hotel—September 21-24, 1958 





Here’s what Flo-Sweet 


Today, with more and more food manufacturers looking for new ways to cut 


costs and improve quality, “Research & Development” activities are helping 


many companies set new records. Here is a status report on a number of 
Flo-Sweet R&D projects which may hold valuable information for you. 


When you hear the words “reseaich and develop- 
ment” you are likely to think of a Hollywood science 
fiction setting: laboratories crowded with gleaming 
glassware, white-smocked technicians peering earn- 
estly into test tubes and microscopes, sensitive fingers 
manipulating the delicate controls of complicated 
instruments. Places like this really do exist; and one 
of them is the well equipped and competently staffed 
Flo-Sweet laboratory at our headquarters and refin- 
ery in Yonkers. 


Why do we maintain such a comprehensive labora- 
tory? 


The answer is simple: to give you, the food manu- 
facturer, new and better sugars to help you improve 
your products so that you can keep ahead of your 
competition. 


New Ideas Galore 


From the very conception of the liquid sugar idea, 
which Refined Syrups pioneered, down to today’s 
exciting developments in blends and Multi-Sugars, 
Flo-Sweet research and development have brought 
you a host of advances that have helped you cut your 
costs, increase your production, and improve your 
quality. For example: 


Flo-Sweet was first to deliver liquid sugar on a bulk 
commercial basis, first to estabiish complete engineer- 


FLO-SWEET 


ing service in design and installation of liquid sugar 
systems, first to formulate liquid sugars tailored to 
customer specifications. Flo-Sweet was first to de- 
velop food product quality control through use of 
liquid sugar, first to devise means of preventing sur- 
face dilution of liquid sugar in storage, first to de- 
velop effective means of controlling the temperature 
of liquid sugar going into production. 


More recently, Flo-Sweet was first to come to grips 
with the problem of measuring turbidity, evaluating 
it, and controlling it to establish, in effect, new high 
standards of purity for the entire beverage industry. 
Flo-Sweet was first to conduct basic research into 
colors of sugar solutions and their correlations with 
refinery efficiency and resulting sugar purity. And 
Flo-Sweet was first in the entire sugar industry to 
publish an authoritative handbook on liquid sugar— 


Flo-Sweet research has helped customers solve many prob- 
lems. Factual reports, technical papers, illustrated bro- 
chures, and an authoritative handbook have been published 
to disseminate information as widely as possible. 


REFINED SYRUPS 


SERVING INDUSTRIAL SUGAR 
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+,Can you use a fast-dissolving, high- 
purity, multiple sugar? Flo-Sweet 
Multi-Sugars, now in pilot plant 
production, promise important new 
savings for users of dry sugar. 


making freely available, to customers and competi- 
tors alike, the factual results of thoroughgoing re- 
search painstakingly carried on through the years. 


What Next? 


In recent months, our customers in the metropolitan 
New York area have been enjoying the advantages 
of Flo-Sweet Sucrodex—a whole new family of su- 
crose-dextrose liquid sugars formulated to meet indi- 
vidual requirements. These Sucrodex sugars are 
Comogenized at our refinery to provide the utmost 
in uniformity. The enthusiastic reception that Sucro- 
dex has received obviously suggests enlargement of 
the areas in which it is available. 


As an adjunct to Sucrodex, plans are well under way 
for a line of companion products combining invert 
and dextrose sugars. We have kept this project “under 
wraps” for many months; and our research is now 
& SUGARS, INC. 


YON KER S, NE W 








far enough along so that we can promise you rapid 
progress on this new group of sugars. 


Possibly our most exciting research project hinges 
around our concept of Multi-Sugars—dry sugars con- 
sisting of different sugars interlocked in inseparable 
crystalline form. The Multi-Sugars so far developed 
are light, almost fluffy; are very fast dissolving; form 
clear, colorless solutions; make brilliant, white icings; 
and offer a number of other very attractive features. 
You will be hearing much more about Flo-Sweet 
Multi-Sugars! 


Where You Fit In 


All Flo-Sweet research, you will note, is directed 
toward helping you, the food product manufacturer. 
This research, our advertising, our own sales and 
sales engineering efforts are all directed toward you. 
This is to keep you well informed, to help you take 
full advantage of the many services we provide, to 
help you boost your own product quality and value 
to the utmost. 


For the Flo-Sweet R&D laboratories are staffed not 
only with sugar experts, but with specialists in the 
many food industries as well. We are primarily food 
technologists — equipped and organized to handle 
your problems in food processing. In R&D as well as 
in production and sales, we have long followed the 
policy of serving industrial sugar users exclusively. 
In a word, this means serving you. 


Braeden. A. Ctivrdens 


Frederic A. Davidson 
President 
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USERS EXCLUSIVELY FROM YONKERS, ALLENTOWN, DETROIT, TOLEDO 






Texture: Good. 
Orange Flavor: Good. 

Remarks: A good eating milk chocolate 
bar but highly priced at 15¢ for 3/4 


of an ounce. 


CODE 9L8 
CHOCOLATE COATED 
COCONUT BAR 
1% ozs.—5¢ 
(Purchased in a chain drug store, 
Chicago, IIl.) 

Appearance of Bar: Good. 

Size: Good. 

Wrapper: Foil wrapper printed in blue. 
Bar: 


Coating: Fair. 
Center: 
Color: Good. 
COLORED COATINGS 


Add color to your package! 


Texture: Good. 
Taste: Good. 
Remarks: One of the best chocolate 
coated coconut bars we have examined’ 
this year. 


CODE 9P8 
MINT ASSORTMENT 
1 Ib.—95¢ 
(Purchased in a retail store, 
Phila., Pa.) 

Appearance of Package: Fair. See re- 
marks. 

Container: Oblong box, one layer type, 
white paper top printed in green and 
gold. Spray of mint leaves in green. 

Appearance of box on opening: Good. 

Candies: 

Hard Candy Squares—Cellulose wrap- 
pers: Good. 

Molasses Chews—Cellulose wrappers: 
Good. 

Crystalized Cream Wafers: Good. 

Jelly Rings: Good. 

Jelly Wafers: Good. 

Crystalized Creams in fruit shapes: 
Good 


Mint Jelly and Marshmallow in layers: 
Good. 

Crystalized Gum Strings: Good. 

Opera Gum Drops: Good. 

Turned Sugar Sticks—Inside foil wrap- 

per—Outside cellulose wrapper: Good. 


Assortment: Good. 
Remarks: The best mint assortment we 


have examined this year at this price. 
Very well made and good summer as- 


When it 
comes to quality- 


people mean more 
than machines 





sortment. Suggest box be wrapped ip 
cellulose as there were a number @ 
dirty finger marks on the top of the 








For corn syrup, 
liquid sugar, oils 
and other liquid 

ingredients. 

100% sanitary, 

prevents corrosion, 
contamination, and 
greatly extends tank 
life. These coatings 
reduce maintenance 
time and expense 
substantially. 

We are experienced 
applicators of all 
types of Vinyl, Epoxy, 
Phenolic and Concrete 
coatings. 


NATIONAL COATINGS 
CORPORATION 
340 No. Central Ave. 
Chicago 44, Ill. 
PH. ES—9-6625 
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Confectionery Brokers 





G & Z BROKERAGE HERBERT M. SMITH 
COMPANY 318 Palmer Drive 
New Mexico—Arizona El Paso NO. SYRACUSE, NEW YORK 
i County Texas Terr.: New York State 
P. 0. Box 227 ALBUQUERQUE 
\ N. Mex. 
Personal service to 183 jobbers, SAMUEL SMITH 
a super-markets and department 9-99 Patterson Ave. Phone 22318 
- | stores. Backed by 26 years experi- Manufacturers’ Representative 
ence in the confectionery field. We WINSTON-SALEM 4, N. CAR. 


cal on every account personally 
every six weeks. Candy is our busi- 
ness. 


Terr.: Virginia, N. Carolina, 
S. Carolina 


FRANK Z. SMITH, LTD H © ©) T @) N 
LIBERMAN SALES Manufacturers Sales Agents 
1500 Active Distributo: 
~~ tox 24 Camp Teor CHOCOLATE 
824 Seshus Green Bldg. LOUISVILLE 13, KENTUCKY 
1425 Fourth Ave. 


SEATTLE 1, WASHINGTON Terr.: oo Tennessee and T i iN] 
° 7 ndiana 
I. Liberman Cliff Liberman & 


Terr.: Wash., Ore., Mont., Ida., 
Nevada, Utah 














FELIX D. BRIGHT & SON LIQU ORS 
Candy Specialties 
Y N. NELSON CO P. O. Box 177—Phone & 
: HARR . \ ALpine 5-4582 
| 646 Foleom Street NASHVILLE 2, TENNESSEE POWDERS 
SAN FRANCISCO 7, CALIF. Terr.: Kentucky, Tennessee, Ala- 
iGS Established 1906 bama, Mississippi, Louisiana * 


Terr.: Eleven Western States 








ve. IRVING S. ZAMORE 
2608 Belmar Place HOOTON CHOCOLATE CO. 
RALPH W. UNGER Swissvale, : f 
923 East 3rd St. PITTSBURGH 18, PA. Fine Ch ite S R90 
Phone: Mu. 4495 Confectionery Broker Representing 
LOS ANGELES 13, CALIFORNIA mene nae NEWARK 7 NEW JERSEY 
Terr.: Calif., Ariz., N. Mex., Territory: Pennsylvania excluding 





West Texas & Nevada Philadelphia. 











More Pictures From NCA 


Subscribe to 


Lovis Grubbs of Shenandoah Candies, THE MANUFACTURING 


Florida, looking over some books in the Man- CONFECTIONER 
ufacturing Confectioner booth. 











Only $5 for 2 years, $3 for 1 year 
-_ in U. S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 
















countries. 


Feature Articles 
Candy Clinic 
Candy Packaging 

Candy Equipment Preview 
Technical Literature Digest 
Manufacturing Retailer 
Book Previews 







And many other features 


— 


Varney Hintlian of Deran chatting with 
Doug Albert of Albert Air Conveyor. 








418 N. Austin—Oak Park, Il. 
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Plan New Food Chain 


Plans are underway for a new national chain of 
independently owner, franchised superettes. The 
parent company, Convenient Food Mart, Inc., 
hopes to set up 1,000 units within the next twelve 
months. 

Mr. Roy Miner, vice president of H. S. Davies, 
Wholesale Grocers, and an official of Convenient 
Food Mart, Inc. stated that each unit will allote 
approximately 60 linear feet of rack space for a 
candy section. Confectionery supplies will be de- 
livered through H. S. Davies, Inc. and will include 
bar goods along with a full line of E. J. Brach 
products. 

The first store is slated for construction in Skokie, 
Illinois. 





Philadelphia Candy Show 


to Open September 21st 


The 17th national candy show sponsored by the 
Philadelphia Retail Confectioners’ Association will 
open September 21st at the Benjamin Franklin Ho- 
tel in Philadelphia and continue until the 24th. 

Philip Wunderle, James Asher and Harry Nuss, 
the committee which originated the Philadelphia 
Candy Show, have succeeded in filling the entire 
4th floor of the hotel and have been turning down 
would be exhibitors. 

The Association has announced that four firms 
will exhibit for the first time at this show. They are 
Collegiate Manufacturing Co., Robert A. Johnson 
Co., Grace Rush, Inc. and Rozart Manufacturing 
Co. 

At the show the Association will take sealed bids 
on three giant molds—a Santa Claus, a rabbit and 
a turkey. The molds are owned by the Association 
and have been used only by members as a special 
privilege. Solidly molded they weigh as follows: 
Santa Claus—83 Ibs., rabbit—72 Ibs. and turkey—46 
Ibs. The molds will be on display in the 4th floor 
lobby of the exhibition hotel and Mr. Shumer, 
financial secretary of the Association will take the 
bids. 








ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y. 
BOwling Green 9-8994 


80 WALL ST. 





TT — 


COCOA BEANS —COCOA BUTTER 
Cocoa and Chocolate Products 











check list of practical tests 


for FLORASYNTH 
TRUE FRUIT FLAVORS 


and other natural flavors 


by TASTE? 
.. EXCELLENT 


by SMELL? 
... TRUE 


for UNIFORMITY? 
. SMOOTH 


by MIXING? 
.. PERFECT 


LABORATORIES, INC. 


EXECUTIVE OFFICES: 980 VAN WEST AVE., :0ox 12) NEW YORK 62, ¥.Y. 


CHICAGO 6 - LOS ANGELES 21 
Cincinnati 2 ¢ Detroit « Dallas « meee San E eo New Orleans {2 
St. Louis 2 « Franei: 


— orento, Vancouver, Winnipes 
& Distributors in Mexico: 
Farmacia Mex. 8. A., Mexico |, D. F. 
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Helpful Books for Candy Plant Executives 





Confectionery Analysis and 
Composition 
by Stroud Jordan and Katheryn E. Langwill 


This volume, first published in 1946, is still the only 
published reference work on the subject of confec- 
tionery analysis. It concerns itself with applicable data 
that covers composition of basic raw materials as 
well as that of the finished confections in which they 
have been employed. 





Choice Confections 
by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 
by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical 
and economical ways of converting scrap candy into 
a useful form for re-use. 


wow. 





A Textbook on Candy Making 
by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 
1957 Edition 

The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 
number of salesmen. 





Profits Through Cost Control 
by Frank Buese and Eric Weissenburger 


This material deals with the problems of cost control 
in candy plants including planning for profit. The 
emphasis is on planning operations so that a profit 
will be made, and in -early detection of those factors 
which will adversely affect profit. 





C) How to Salvage Scrap Candy Book 
$2.00 


Department 
The Manufacturing Confectioner 


[) Choice Confections 


418 N, Austin Blvd. 


$10.00 Oak Park, Illinois 


CA Textbook on Candy Making 
$6.00 


C) The Candy Buyers’ Directory and 
ae pnd of Candy Brokers 


() Confectionery Analysis and 
Composition 
$6.00 


0 Profits through Cost Control 
$2.00 


for September 1958 — 57 


Gentlemen : 


Enclosed is my check for $ 
I have checked at the left. 








Package Machinery (9 
Models FA, FA-2, FA-2Q), 
"6, FA-3 and FA-4 Automatk 
Hayssen Com- ws we | Adjustable Wrappers, with 
paks Model F, ‘ and without Electric Eygs 
with Net Weight and Tear Tape Units. 
“ Scales and Elec- 
2. th =z tric Eyes. 
Late type Greer 24” type CG Coater, ees “i = 
complete with Automatic Feeder, Bot- oes ah: , i Oas C Pot b 
tomer with Freon Cold Table and a iF z z P “SARE . ee — ar 
Compressor. Pha = ppers with Electric Eyes, 


z Practically 
~~ Brand 


Tier Cooler and Packer, 4 Tiers, 160 


ft. Cooling Travel, in 40 ff. floor space, 
15 ft. Packing Table. eW wis te 


CANDY 
MACHINERY 


Secured from Recent Liquidation: 
At Special 
BARGAIN PRICES 
For Quick Sale 





2 — Forgrove 42C high speed 
long toffee (1-3/16" x 1/2” 
x 1/2”) and square shape 
(3/4” x 3/4” x 1/2”) Hard 
Candy Cutting and Twist 
Wrapping Machines. Output 
— 600 pieces per minute. 


Forgrove Model 26D high 

speed Universal Fold 

Wrappers. For foil, cello- 3 

phane and wax wrap- i matic Loader and @ 
ping. Speed — 100 to 120 : rie Automatic 

per minute. ; 


2—Simplex late 
High Dome Steam 
keted two-way 


2 — Hansella =. Huhn Double Starch 
(Forgrove)com- | & a Dryer and Cooler with 
pleteplastic (a | a | Starch Sifter and with Vacuum Cream C 
lines consisting " » all interconnecting con- : feeding into 4—0 
of Automatic veyors and elevators. . ; 5 ft. Cream Beaters. 
Batch Rollers, 4 

Multiple Roll 

Sizing Equip- 


Se Rarer erares LOIN PICCOSIN BETTE 
Plastic Forming Machines with Dies, and Three 0 Wey Cool- oy gine Peco 


New York 12, N. Y. Chicago, Illi 
ing Conveyor or, Circular Cooling Conveyor. CONFECTIONERY MACHINERY CO., INC. CAnol 6-5333-4-5-6 SEely 3-7845 





thinery Co, 
A-2, FA-20I, 
4 Auto 

ree, 
Electric Eyes 
» Units. 


chinery Co, 
nd DF1 Bar 
Electric Eyes, 








MACHINERY FOR SALE 








FOR SALE 


Bonus Cluster Machine 
Model S # 3 Savage Fire Mixers. 
20 gal. Model F-6 Savage Tilting 
Mixers, copper kettle. 
200 Ib. Savage Oval Top Marshmal- 
low Beaters. 
Cut-Rol Cream Center Machines. 
50” two cylinder Werner Beater. 
1000 Ib. Werner Syrup Cooler. 
1200 lb. to 500 Ib. Chocolate Melters. 
24” and 32” N.E. Enrobers. 
Simplex Gas Vacuum Cooker. 
mplex Steam Vacuum Cooker. 
e Cream Vacuum Cooler. 
m0 b Continuous Vacuum Cooker. 
>, and Form 6 Hildreth and 
_ Factory Model American Pullers. 
®@ and 7’ York Batch Rollers. 
tiona Model AB Steel Mogul. 
tional Wood Starch Buck. 
usman Twin Disc Refiner Unit. 
and Dayton Cream Beaters. 
DO gal. Copper Mixing Kettle with 
- Double sr a Agitator. 
lb. mpering Ket 0 chocolate melt- 
_ ing an ot 
yt and t ‘ormer. 
Hansella = ar 


We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 











For Sale: 100 Clear Toy Hard Candy 

Molds, various shapes. Prosser Candy 
Co., 2730 Grandview Ave., McKeesport, 
Pa. 





USED CONFECTIONERY MACHIN- 

ERY for sale: 1 stainless steel — 
in ing hopper; 1 cones sifter; 1 8’ 

er; 1 large size Hobart beater with 
ani 1 label glueing machine; 1 Thos. 

Mills coconut slicer; 1 #63 National 
coconut slicer with % H.P. motor; 1 bon 
bon center forming machine; 1 small 
vacuum copper cooker. 1 copper Burk- 
hard nougat kettle with 74 H.P. motor, 
Reeves drive; 1 cream breaker and re- 
melter; 1 coconut slicer; 1 Sheffman- 
Wolfe starch dryer; 1 National #204 
. M beater. Walter Williams Candy 

, Oklahoma City, Okla. 





Hohberger Cream Machine; A. D. Wood 
Automatic Mogul with 3,000 filled 
starch trays, 20-row Pump Bar; Battle 
Creek Wrapper, Model 46, electric eye; 
Gas Fire Simplex Cooker with extra 
kettle; Currie Stacker. Box 983, 
MANUFACTURING CONFECTIONER. 


600-lb. N. E. Cooker; C. Depositor, 
stainless steel “hopper, -Stee! i l, 

ew steel hopper 

bits ae orgrove oVierd cs 

Weston arge Werner Ball Machine 

= all and ae | “34 Pop is 


FS6 Scandia Wra' Box 984 
MANUFACTURING CONFECTIONER. 








SITUATION WANTED 














FOR $. le: a Gas-Fired Vacuum 
5 ft. Cream Beat- 
ws 30 300 sib. Chocolate Melters, Gas 
- Cut Roll and Friend Cream Cen- 
pallens” St Sachenea pe - 

tch Rollers, Steam 
Kettles, Savage Break Back Fire Mie 
: Water Cooled Slabs, Marbles, 
| Hobs m... See Vertical Beaters, 


ad Ps vemy Wheel, Small Revol 


x Satie, Guillitine Carame 

achine and other items. You 

vl I find it Z Cncie Medan Coe 
140 N. American St., Philadelphia, Pa. 


FOR SALE: Corley Miller overwrap ma- 
chine, Model M.P.S. 30. Two foot 
cream beater, Mills continuous cutter, 
implex late m™™Gas fired nut roaster, 150% capacity. 
Dome Steam | Read Sgwy. dy Ca, aN 4 or 
ud Candy t 
two- per ay Cleveland 13, 


ng niet 32” Greer Enrober with Bottomer and, 
Cream Beater} Freon Cooling Tunnel; LP-3 Pop 
Wrapper; 2 Merrow Cut-Rol Machines; 
Racine Roller Pop Machine; Hansella 
c Machine with 10 sets of dies. 
Box 982 The MANUFACTURING 

North May§ CONFECTIONER. 


cago, Illi 
tely 3-7845 


Loader and 
utomatic 








for September 1958 — 59 


All around retail candy maker would 

like position at once in retail or small 
wholesale establishment. Box 981, The 
MANUFACTURING CONFECTIONER. 





Esq. Available to Set up a Bubble Chew- 
ing gum F; in F 











BUSINESS OPPORTUNITIES | 





For Sale: Eastern small candy plant well 
equi for chocolate special- 
ties. sq. ft. on main floor, also one- 
third air conditioned. Established whole- 
sale and jobbing accounts 35 years. 
Owner now retiring. Box 784, The MAN- 
UFACTURING NFECTIONER. 








HELP WANTED 











CLASSIFIED ADVERTISING is de- 

signed to aid the candy man in find- 
ing a market for or source of used 
equipment, services and miscellaneous 
items. In replying to ads address: Box 
Number, The Manufacturing Confec- 
tioner, 418 N. Austin Blvd., Oak Park, 
Illinois. 


Minimum insertion is 3 lines, at 
40¢ per line, 80¢ for bold face; not 
subject to agency discounts. 








Wanted: Experienced general pan man 

(non chocolate) for product develop- 
ment and complete charge of pan de- 
partment. Box 980, The MANUFAC- 
TURING CONFECTIONER. 





TECHNICAL SERVICE 
REPRESENTATIVE 
A Canadian manufacturing firm requires 
a technical sales and service represen- 
tative to call on the oy industry. A 
chemical engineer with experience in 
the confectionery industry is preferred. 
Position includes pension plan, hospital- 


ization, sao ri — fi car 
Box MAN UFACTURING 
CONFECTIONER. 





MISCELLANEOUS 











Candy Box Wadding Cut Rs Size 
Boxes and other Su 
Shadur Box Co., vy ey 9, Wis. 


FOLDING CANDY BOXES: All sizes 
carried in stock for aera delivery. 
Plain, Stock Print or printed. 
Write for our new des of Every- 
Day and Holiday Fancy Boxes, and all 
Paper lt oe _— in the manufacture 
ac’ candies 
GOODS 7 = 270 Albany 
Street, Cambridge 39, Mass. 











WE BUY & SELL 


T Rainier 
B AG S 


SHEETS*ROULS-SHREDDINGS 


Cellophane rolls 100 fi. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 
Harry L. Diamond Edward H. Elsen 
“At Your Service” 


74 E. 28th St. 16, 


Victory 2.1830 




















INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manv- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


Ambrosia Chocolate Co. .......... ll 
Anheuser-Busch, Inc. ........ Aug. 58 
Aromanilla Co. Inc., The ...... July 58 
The Best Foods Inc. ............. 3 
Blumenthal Bros. Chocolate Co. . . 6 
Brazil Nut Advertising Ass’n .. July ’58 
Burckhalter, C. W., Inc. ...... July ’58 
California Almond Growers 
AS eee 22 
Clinton Corn Processing Co. ...... 20 
Corn Products Refining Co. ... Aug. 58 
ine Food Laboratories, 
its oii EM aes Sieg ae Aug. ’58 
& Olcott, Inc. ... .Second Cover 
ees Famous Foods . .. Aug. ’58 
Felton Chemical ita 
ate ea a ees at 4 k-« oot Aug. ’58 
Flisemath Laboratories, Inc. ...... 56 


x * * 
RAW MATERIALS 
Food Materials  aogauamaa ...-July 58 
Foote & Jenks, Inc. .......... Aug. 58 
Fritzsche Seetenn ee, lag 14 
Gunther Products, Inc. ........... 24 
Hennsingsen Foods, Inc. ...... July ’58 
Hooton Chocolate Co. ............ 
Hubinger Company .......... Aug. ’58 


Kohnstamm, H., & Company, Inc. .. 16 
Lenderink & Co. N. V. 


M & R Dietetic Laboratories .March ’58 
Merck & Co. 
Merckens Chocolate Company, Inc. . 51 


National Aniline Division, Allied 
Chemical & Die Corp 

National Food Products 

Nestle Company, Inc., The 


PRODUCTION MACHINERY AND EQUIPMENT 


Aasted Chocolate Machine So. .... 36 
Baywood Manufacturing Company 

bE RE i i eR og ea ae July ’58 
ee MD ne. ow wwe le 34 
Burns, Jabez & Sons, Inc. ..... July °58 
Burrell Belting Co. .............. 28 
Cantab Industries ............... 35 
Carle & Montanari, Inc. ...... July 58 
Fred S. Carver, Inc. ........ Aug. 58 
Cincinnati Aluminum Mould Co. .. 40 
Confection Machine Sales Co. . .July 58 
Crescent Metal Products, Inc. . .July ’58 
Greer, J. W., Company ........... 30 


Hamilton Copper & Brass Co. . . July be 
Hansella Machine Corp. .......... 

Lehmann, J. M., Co., Inc. ........ 32 
Mikrovaerk A/S ............. July ’58 
Mill River Tool Company .....July ’58 
Molded Fiber Glass Tray Co. ...... 38 


National Coatings Corporation .... 54 
National Equipment Corp. ....July ’ 


58 
Pulverizing Machinery Division July ’58 
E. T. Oakes Corporation 58 
Racine Confectioners’ Machinery... 42 


Nu Coat Bon Bon Company Br 
The Nulomoline Div. American 

| AS + ia et alae July °58 
Pfizer, Chas. & Co., Inc. .. Aug. "58 
eee RS Sis Sy ee ot hk Ook See 
Refined Syrups & Sugars, Inc. 52-53 
Staley, A. E., Mfg. Co. ....... 10 
Standards Brands, Inc. ...... 8 | 
Stange, Wm. J., Co. ......... 13 
Sterwin Chemicals, Inc. ..... Aug. 38 
Verona-Pharma Chemicals Corp. July ’58 
Western Condensing Co. Back Cover 
Wilbur-Suchard Chocolate 

Company, Inc. sk eel ae 
Wm. Zinsser & Comfany icitin <r oe 49 
I NI Ss ea 33 
Sheftman, John, as we 27-31 
Standard Casing Co., Inc., The. Aug. 7 
Stehling, Chas. H., Rae RR: 
Stephens Smith & Co., 

Representatives: Cantab 

ID Stet diy die e's pis Sas July 38 
Taylor Instrument Co. .. _.May 38 


Thouet Maschinenbau-Aachen April 38 


Union Confectionery Machinery 


PACKAGING SUPPLIES AND EQUIPMENT 


Sad Be ein oh Aug. ’58 


> 


Inc. 
Auto pe (Norwich) Ltd. pe 68 


Bs as Ssicna 3s ea ees Se 18 
Cooper Pages 8 Box Corporation June ’58 
Daniels Manufacturing Co. ....... 61 
Diamond llophane Products ... 59 
E. I. du Pont de Nemours & Co. ... 26 
Federal Paper Board Co. ......... 12 





General Packing Division .. Aug. ’58 


Hayssen Manufacturing Co. ..Aug. ’58 
Hudson-Sharp Machine Co. ...Aug. ’58 


By Se” SNS: July ’58 
Ideal Weretae Machine Company . 41 
Knechtel Laboratories ........... 49-51 
Lynch Corporation .......... Aug. 58 
ER ES RG eh pee ee 43 











=, BSNL pli tae 58 ; 
Vacuum Candy Machinery Co. .... # 
Voss Belting & Specialty Co. ...... 40 
York Food Machinery Co. .... July 38 
‘ 
Murnane Paper Co. ....... Aug. 3 
Package Machinery Co. ...... June 3 
Rhinelander Paper Company . Aug. 8 
Sousiant So - aid waked: Se. : 
upermatic Packagin s~¥ ieee 
Sweetnam, George H, Co .. Aug. "SBE | 
on Thom Ok Pee July 
riangle Package Machinery a 
re ety ie RE SIO RS eb. 
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- 
across the lan’ with DAPPER DAN Dp 


PA RE 8 








ee ee 5 


..-down on the farm 




















SGeeececeeeeeeeoeesesee SHSSSSSSSSSSSSSHSSESSSSSSSSSSSSSSCSSSSeeseeeeeeeeeeseeeeeeeeeeeeeeeeeeeee 


Keep your product farm-fresh in looks and flavor with a tempting, 


protective Daniels wrap—the finishing touch that sells. 


SOSCSSSSSSSSESSSSSSESESSSSSHSSSHESHSSHSSSHESSSSHSSSHESESSESSEHESESSSESESESEHESHEESESESESESESSSEH SESE EES ESE 


creators + designers 

= <2 multicolor printers 
N . ° . 

Member of wTACTURNga <a of flexible packaging 


Wisconsin Paper Group for 
better Pool Car Service 


there is a Daniels product to fill your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 








CREAMS, NOUGATS OR FUDGE... 


Valley Fresh Sweet Dairy Whey 
“helps achieve better candy texture 


PROVE it in your own plant. Test a 
sample batch of one of your products 
incorporating Valley Fresh Sweet Dairy 
Whey. Compare results (and costs) 
with your present formula. 

You'll find that Valley Fresh Sweet 
Da ry Whey delivers the smooth, even 
texture that consumers demand in 
modern candy products. It provides 
just the right balance of milk carbohy- 
drate and milk protein. Pound for 


pound, Sweet Dairy Whey costs you 
less. It can save you up to 50% as a 
replacement for other dairy solids. 
And when you buy Valley Fresh 
Sweet Dairy Whey, you get far more 
than a top quality candy ingredient. 
You're dealing with the largest, most 
experienced manufacturer of whey 
products. Our technical knowledge 


and on-the-spot assistance are you 
for the asking. 

Find out how Valley Fresh Swe¢ 
Dairy Whey can help improve yo 
products...at lower cost. For cand 
bulletins, working samples and infos 
mation on the many other Weste 
food ingredients, please write: Tec 
nical Service, Department 15D. 


WESTERN CONDENSING COMPANY, Appleton, Wisconsin +» World’s Largest Producer of Whey Products 
COAST-TO-COAST PLANTS AND WAREBHOUSES...NO SEASONAL SHORTAGES OR SHIPPING DELAYS 





Products 
Ys 





